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All Fearn products have be- 
hind them knowledée and ex- 
perience gained through years 
of specialization and constant 
research. That is why they are 
definitely better, givesuperior 
results, produce finer finished l 
products and greater profits. 

And you get these benefits at 

no increased cost. Ask the 

Fearn representative. 
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WITH BUFFALO 


ALL THE WAY... 


BUFFALO Model 54-B Self- 
Emptying Silent Cutter in 
the plant of Slotkowski 
Sausage Co. 


JOHN E. SMITH’S SONS CoO. 
50 Broadway Buffalo, New York 


Sales and Service Offices in principal cities << 
* ¢ 
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(Patens ed) ed System 


Add this... 


for lmproved Evaporator Performance 


4 
WETHER YOUR REFRIGERATING SYSTEM is new or old, 
tepatented York Ammonia Liquid Recirculating System 
my be applied to step up efficiency. 

In telegraphic language, here’s what it does: 

Itprovides lower temperatures at present operating suc- 
im pressures, or maintains present temperatures at higher 
rating suction pressures, permitting greater capacity 


tom existing refrigeration equipment. 


ltrequires no adjustment to evaporator to take care of 


change of load. 


It protects compressors against liquid slop-over. 
It maintains wetted coil surfaces at all times. 

It eliminates manual control and human error. 
It cuts operating costs. 


The York Branch nearest you can give 


complete information and assist you in 
procurement. 


York Corporation, York, Pennsylvania. 


ORK REFRIGERATION AND AIR CONDITIONING For WAR 
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LOW TRUCK 


608 
BAR HANDLE WAREHOUSE 


103 SAUSAGE MEAT 


Built to fit under mixers and grinders, this famous 
Globe specialty spins about in its own length and 
moves at a finger’s touch. Has rounded corners 
with welded seams for easy cleaning. Body is hot 


123 galvanized. Edges are double-thick. 


iF PAUNCH 


makes over 100 models of trucks for the pack- 
. More than that, if we do not have the 
want, we will make it! 


monufacturer of packing house trucks, Globe 
fu precisely engineered and soundly built 
mt every specialized need. Only a few are 


fight Globe trucks you will get more work 
m less time, with fewer workers. Write us for 126-A 


ttion on Globe easy running trucks or any LIVER HANGING SANITARY OFFAL PAN 
of packing plant equipment. 


( GLOBE COMPANY 


- PRINCETON AVENUE CHICAGO 9Q, ILLINOIS 
ING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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© assure an efficient thermal and mechanical 
bond between fins and tubes, Marlo “rolls” a 
steel ball through the tubes and expands them 
to their fins. This ball exercises a high pressure against 
the fins in the direction of their length and ‘“‘stress- 
fixes"’ them to the tube for life — without collars! The 


result: an enlarged bonding area that makes Marlo 
Coils resistant to shock and vibration. 


MARLO 
HEAT TRANSFER SURFACE 


“BALL-BQNDED" 


FOR MAXIMUM CONDUCTIVITY 


This advertisement is one of a series illustrating features of 


Marlo Products. If you wish complete sets, write for series NP. 


MARLO MEANS HEAT TRANSFER EQUIPMENT 


MARLO COIL COMPANY 


$T. LOUIS, MtSSOURI 
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TEAM WORK WINS HOCKEY GAMES 


Watch the champions carry the 
puck down the ice. Close-knit team 
work scores goals—wins games. 

Team work by producers, proc- 
esors and distributors is winning 
America to dextrose sugar. 

Now American consumers want 
foods rich in dextrose—for truth- 
ful, consistent advertising has 


CERELOSE 
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Dextrose is the all-Amer- 
ican sugar—grown by 
American farmers, made 
by American workmen, 
used by American food 
manufacturers in many 
of America’s finest foods. 


taught them that dextrose on the 
label means genuine food energy 
in the product. 


Tune in 
STAGE DOOR CANTEEN 
Every Friday 9:30 to 10:00 P. M., C. W.T. 
Columbia Network, Coast-to-Coast 


CORN PRODUCTS SALES COMPANY 
333 NORTH MICHIGAN AVE. CHICAGO 1, IL. 


DEXTROSE 





Meat Educational Campaign increases activity in fourth 
year with weekly, half-hour radio program—Sunday after 
noons, Blue Network coast-to-coast— 155 stations—starting 
Sunday, January 16. 

A major purpose of this program is to acquaint your cus 
tomers with facts about meat and the meat industry, thereby | 
assisting you in your daily contacts and helping to insure | 
the future of the retail meat industry. 

This new radio program is in addition to continued educ« 
tional advertising in magazines, newspapers, medical and 


scientific journals and home economics publications. 
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‘’ Make sure your friends listen. 
Pr Wi TALK IT UP TO YOUR CUSTOMERS. 
\) y DISPLAY POSTER furnished free by your me 


salesman. 


The National Provisioner—January 15 





oes on the Air 


yurth 


ifter: 


rting 


r CUS 
ereby§ 


nsuft 


>ducs 


il and 


RSELF. 


ERS. 


) your 


yuary 15; 


Headquarters, Chicago * Members throughout the United States 
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MEAT INDUSTRY OF AMERICA! 


Here’s your new program... 


“The Life of Riley” 


featuring 


William Bendix 


Hollywood’s newest sensation and a great cast in one of 
the warmest, most human, most helpful programs ever 
heard on the air. 


















You will remember William Bendix as the tough Marine 
who made you laugh in “Guadalcanal Diary” and “Wake 
Island.” Smile with him in “The Life of Riley.” 


NETWORK: Blue Network—155 stations—coast-to-coast 


TIME: Every Sunday afternoon—3-3:30 Eastern War Time 
2-2:30 Central War Time 
1-1:30 Mountain War Time 
12-12:30 Pacific War Time 
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American Meat Institute 








Let’s Get Down to Casings! 
For Liver Sausage at its Best... Use 


ARMOUR S 
GAS ONKaS 


* Let’s talk facts. 


We horiestly believe that Armour’s Sewed Cas- 
ings are your wise choice for sausage at its finest. 
And here’s why: 


. 
cy 
t 
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They give your sausages a firm, plump, well- 
rounded appearance that means extra sales-appeal 
in the dealer’s case. 


Because of their uniformly great strength, they 
help you cut breakage losses to a minimum. 

They lock in all the juices, all the flavor of the 
sausage meat... protect your product’s goodness 
right to the customer’s table. 

And they’re available in a wide range of types and 
sizes, all carefully selected and graded, so that you'll 


find an Armour’s Sewed Casing exactly suited to 


If you are making sausage your product needs. 
for the Armed Forces...use So let’s get down to casings .. . and fine casings 
Armour’s Natural Casings 


and be cure they will meot for your own fine products. Make your next order 
all requirements. Armour’s. 


ARMOUR aw COMPANY 
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TEST POST-WAR PRODUCTS IN 
44, FOOD OFFICIAL ADVISES 


Wherever feasible without interfering 
with war production, business concerns 
having plans for new postwar products 
should attempt to get them out into test 
markets during 1944, William M. Rob- 
bins, president, General Foods Sales Co., 
Ine., stated at the recent New England 
sales management conference in Boston. 

“In that way,” he declared, “the ‘bugs’ 
in new products can be cut out and the 
shift over to peacetime production will 
be speeded up, with less of an upset to 
employment conditions.” 

Robbins predicted that prices and the 
cost of living would decline after the 
termination of wartime conditions, 
pointing out that “a basic aim in Ameri- 
can competitive business is to get large 
yolume, and this is done by a combina- 
tio of increasing efficiency, improving 
quality, and lowering prices.” 


AMEND SET-ASIDE ORDER 


Food Distribution Regulations 2 and 
8, governing purchase of set-aside and 
restricted foods by contract schools and 
ship suppliers, have been revised to 
remove from the schedules accompany- 
ing these regulations those foods no 
longer subject to restrictions under food 
distribution orders. 

Eliminated from the restricted foods 
schedules are pork, beef, veal, lamb and 
lard. Beef, however, continues to be in- 
cluded under Schedule A covering set- 
aside foods, since the beef set-aside 
order, FDO No. 75.2, still is in effect. 


RELEASE PORK AND BEANS 


The War Food Administration has 
announced the release to civilians some 
time within the next few weeks of about 
440,000 cases (approximately 20 million 
lbs.) of canned pork and beans, from 
government-held reserves for war needs. 

The pork and beans are being offered 
© packers from whom they were orig- 
inally purchased, on the basis of a 15- 
tay option to buy. If such packers do 
tot make acceptable purchase offers 
during the option period, the remaining 
stocks will be offered for sale on an 
open bid and acceptance basis. 


LARD TRANSPORT COST 


Amendment 11 to MPR 53, effective 
January 18, allows sellers of loose 
Prime steam lard in tank cars to add 
actual transportation cost when pur- 
‘aser is located within the same bas- 
ng point switching district. Under pre- 
vious rule, purchaser within switching 

of basing point city where lard 
Was produced had difficulty purchasing 
wutside the basing point city. In latter 
‘ase transportation has been allowed. 


Lack of Cooperation with OPA 
Price Controls Denied by AMI 


HE American Meat Institute and 

John Holmes, president of Swift & 
Company, issued prompt denials this 
week of allegations submitted to the 
House Small Business Committee in 
Washington by 
Rep. Walter C, 
Ploeser of Missouri, 
purporting to show 
that certain meat 
packers and pro- 
ducers were at- 
tempting to “frus- 
trate” OPA’s meat 
price control pro- 
gram. 

“The insinuation 
that meat packers 
and producers ‘have 
undertaken to frus- 
trate’ the program 
to control meat 
prices,” declared 
Holmes, “is untrue and contrary to the 
facts. Swift & Company is cooperating 
fully with the Office of Price Adminis- 
tration and other government agencies. 
We consider this a special wartime obli- 
gation. 

“It is regrettable that charges of this 
kind are made before careful study of 
the facts. Furthermore, it is most un- 
fortunate that our time and energies 
must be taken up in necessary defense 
against such charges when we are so 
urgently busy in dispatching the work 
needed to produce sufficient food to 
fight the war.” 


Rep. Ploeser, in submitting to the 
House committee several communica- 


W. A. PLOESER 





NEW AMI RADIO SHOW 
ON AIR SUNDAY 


“The Life of Riley,” new 30-minute 
radio show sponsored by the Ameri- 
can Meat Institute and starring 
William Bendix, screen and radio 
star, will have its initial airing on 
Sunday, January 16, at 3 p. m. EWT 
over 155 stations of the Blue Net- 
work. The fast-moving “family 
comedy” presentation, which will be 
totally unlike any network pro- 
grams being broadcast simultane- 
ously on Sunday afternoons, is ex- 
pected to win a large audience and 
is being energetically promoted by 
the meat industry. It will carry in- 
stitutional messages regarding the 
health value and menu adaptability 
of meat industry products. 











tions and reports from the files of the 
Office of Price Administration, called 
for a joint Senate-House investigation 
of the charges contained. He suggested 
to Rep. Wright Patman, chairman of 
the House Small Business Committee, 
that the House and Senate committees 
look into “the methods and influence 
which have controlled pricing and 
rationing of meat.” 

Among the documents submitted by 
Rep. Ploeser was a lengthy memoran- 
dum over the name of Jerome J. Jacob- 
son, attorney for the Meats, Fish and 
Oils Branch of OPA, dated August 14, 
1948, which said in part that “large 
meat packers and producers are more 
than non-cooperative” in the program 
to control meat prices and “have under- 
taken to frustrate it.” Included in this 
memorandum was a declaration that a 
coalition had been formed between the 
“big packers” and the “farm inflation- 
ary officials” of the Department of 
Agriculture. “This coalition,” said the 
statement, “finds its official spokesman 
in the War Meat Board.” 


Nature of Charges 


The general charge contained in this 
report was that continuing pressure had 
been exerted upon OPA by dominant 
factors in the meat packing field in the 
price agency’s efforts to carry out the 
President’s “hold the line” order by 
stabilizing meat prices, and that this 
pressure, finding expression through the 
recommendations of the War Meat 
Board and through other official chan- 
nels, had compromised.OPA’s attempts 
to achieve an effective system of meat 
price controls. 

“The War Meat Board,” said the 
Jacobson memorandum, “has consist- 
ently brought pressure for price in- 
creases in the wholesale meat regula- 
tions. Many of these have been reluc- 
tantly granted by OPA. The basic 
premise which the Board uses is that it 
is attempting to equalize Army prices 
with civilian prices in order to obtain 
the supplies for the Army... .” 

The Jacobson document stated that 
“it is unmistakably clear that the War 
Meat Board and its WFA members, as 
well as the industry members, have ut- 
terly ignored the Executive Order of 
April 8 (the hold-the-line order). No 
recognition has been given anywhere 
by the War Meat Board to the problem 
of holding the line on the most im- 
portant cost-of-living commodity, meat. 

“The direct and joint responsibility 
in that directive, which devolved with 








equal foree upon the War Food Ad- 
ministrator, received no _ attention. 
There is no doubt today concerning Mr. 
Chester Davis’ disagreement with the 
stabilization program, but his resigna- 
tion has not served to alter the policy 
of the operational officials of that 
agency, who are in turn acting as price 
officials through their posts on the War 
Meat Board.” 

The report dealt at some length on 
the course of events preceding the es- 
tablishment of the War Meat Board in 
the spring of 1943, declaring that the 
line of action since taken by the Board 
closely followed the pattern of meat 
controls proposed by the American 
Meat Institute in a program outlined in 
a report issued March 19, 1943, and sub- 
mitted to the Director of Economic 
Stabilization through his agricultural 
adviser, Marvin Jones, to the Price Ad- 
ministrator and to Claude Wickard, 
Secretary of Agriculture and at that 
time Food Administrator. According to 
the Jacobson report, price officials of 
OPA were not in sympathy with certain 
technical features of the suggested plan. 


The report by Jacobson was originally 
submitted by J. D. Hymen, chief coun- 
sel for the Meats, Fats and Oils Branch 
of OPA, to Jean F. Carroll, director of 
OPA’s food price division, James F. 
Brownlee, Henry M. Hart, jr., Carl A. 
Auerbach and Arval L. Erikson. 


Statement by Hymen 


Hymen’s letter of transmittal, ac- 
companying the report, declared that 
“the War Meat Board is not interested 
in effective price control” and that its 
activities have been “consistently infla- 
tionary.” 

“In protest proceedings,” the letter 
continued, “the ‘Big Four’ have taken 
the position that they are entitled to a 
bookkeeping profit on fresh beef opera- 
tions. Our data show they never re- 
ceived it, but that, on the contrary, the 
industry normally carried on fresh beef 
operations at a loss. The War Meat 
Board’s report on the beef problem pro- 
poses alternative courses of action, all 
of which would give the large packers a 
profit on fresh beef operations. No 
mention is made of the historical facts. 
And no consideration is given to the 
crucial difference between the situation 
of the small, non-processing slaughterer 
and the integrated packer, a difference 
which creates our most serious price 
control problem. . . .” 


In reply to allegations contained in 
the Jacobson report, the American Meat 
Institute issued a statement declaring 
that the report “indicates gross mis- 
statements of fact” and that “no one 
should know it better than the author.” 
The Institute statement continued: 


“His many contacts with numerous 
members of this industry, including 
representative Institute committees, 
many of which have gone to Washing- 
ton from time to time for consultation 
at the OPA’s invitation, must have 
made it clear to him and anyone else 
that membership in the Institute is 

(Continued on page 20.) 
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Armour and Company 
Reaches New Dollar 
Volume Peak in ’43 


RMOUR and Company of Illinois 
and subsidiary companies in the 
fiscal year which ended October 30, 1943 
set a new record 
in the dollar vol- 
ume of business, 
the annual finan- 
cial report, re- 
leased this week, 
revealed. The com- 
pany’s total income 
from all sources 
amounted to $1,- 
416,558,800, an in- 
crease of $116,- 
549,784 over the 
previous year. Net 


earnings totaled 
$14,570,838, com- 
G. A, EASTWOOD pared with $14,- 
802,607 in 1942, 


and were equivalent to slightly more 
than 1c on each dollar of sales or Y%c 
per pound of product. Current assets as 
of October 30 totalled $210,294,141 and 
current liabilities $80,762,303, compared 
with $212,192,239, and $89,320,318, re- 
spectively, a year earlier. 

George A. Eastwood, president, in 
issuing the annual report to stock- 
holders, declared: 

“The year’s results demonstrated 
anew the benefits of mass production. 
Though the net profit per pound was 
small, so many pounds were produced 
and sold that the total profit reached 
proportions which gave a modest re- 
turn on invested capital, while the gov- 
ernment’s wartime revenue was sub- 
stantially increased through the medium 
of the income and excess profits taxes 
we were required to pay. These taxes, 
together with foreign income taxes, 
amounted to $23,455,932, which was 
more than double the amount of the 
similar taxes in 1942.... 


Dividends Resumed 


-“Earnings for the year,” Eastwood 
stated, “were sufficient to warrant re- 
sumption of current dividends on the 
prior preferred stock. One dollar and 
fifty cents per share was paid January 
3, 1944, and a smilar amount has been 
declared for payment April 1.” 


Interest paid to the owners of the 
company’s outstanding bonds, deben- 
tures, and notes and to the banks from 
whom additional working capital was 
borrowed as needed amounted to $5,- 
410,007. Taxes—federal, local and for- 
eign—amounted to $33,252,020. 

During the year, Eastwood stated, 
the required dividends were paid on the 
Delaware preferred stock and late in 
the year a quarterly dividend on the 
company’s prior preferred stock was 
declared, payable on January 3, 1944. 
These dividends totaled $3,647,684. 


During 1943, the guaranteed pre- 
ferred stock of Armour and Company of 
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Delaware was eliminated, the D 
company being merged with the pg 
corporation and its numerous pre 
properties again brought under 
direct ownership of the company, 

“The company’s foreign connegtj 
generally gave a good account of { 
selves in 1943,” the report stated, 
South American packing plants 
dled a large volume of product, 
of which was sold directly to the Brit 
government. Our distributing ong 
zation in the United Kingdom conti 
on a skeleton basis, acting as 
agent for the government and 
taining connections with the 
pending the time when the Brit 
government will turn back to pr 
industry the task of handling they 
supply.” 






































































































New Serum Plant 


Eastwood pointed out that at then 
quest of the Navy, the company hy 
constructed and is now operating ane 
laboratory for the manufacture ¢ 
serum albumin for the armed fora 
The serum is made from human blo 
collected by the American Red Crm 
Other projects on which the company\ 
























































































































research chemists have cooperated wilt Be 
the armed forces include the production gy j.nq) 
of a higher quality dried egg through 
a blending process; emergency ration, L- 
formulas and packaging for the Amy cuttin 
and the production of the first unit d Wi 
the company’s new chemical plang 2- 
founded on fatty acid derivatives ds ™ ing « 
covered in the Armour research labs 7] 
tories. the | 
At the close of the year, the com i ing. 
pany’s service flag contained 15309) imp 
stars for former employes with th i Hog 
armed forces. Thus far, 19 are reported & chill 
as having been killed in action, fou & spa 
as missing in action and eight as pris & bes! 
oners of war. 4 
Regarding the future, Mr. Eastwood , 
called himself an optimist in this % 9 doy 





spect, declaring: 

“For one thing, your company’ 
management is diligently endeavoring 
to avert the repetition of any of the 
conditions which contributed to the 
company’s problems after the last wal. 
Furthermore, when the war ends, ¥ 
will have no such re-conversion prob 
lem as will confront most war indu- 
tries. . 


“We have hardly more than scratched 
the surface of people’s ability to cor 
sume and if we proceed with the pit 
duction of ever-increasing supplies of 
all kinds, we will thereby reduce 
cost of production and make possible 8 
broader distribution with benefit 
both buyers and sellers. Pursuit of 
program will provide jobs for all people 
who are willing and able to work 
when people are employed produciig 
things that are needed and useful, pros 
perity is the result.” 

Directors of the company are George 
A. Eastwood, A. Watson Armour, Lau 
rance Armour, Sewell L. Avery, Henty 
W. Boyd, D. A. Crawford, Charles J. 
Faulkner, jr., Weymouth Kirkland, 


(Continued on page 22.) 
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ACK UP LARD PROMOTION BY 


ARTICLE Il 
Proper Handling of Fats 


ry MAKING BETTER LARD 
} every packer, large or small, can 
make a contribution toward the 
mediate and long-time success of the 
nt American Meat Institute lard 
jvertising program. 

Any packer can make good lard. To 
jo so he must adhere to certain funda- 
mental principles, stated in a series of 

ticles prepared by the American Meat 
Institute, which are being published in 
Tae NATIONAL PROVISIONER (the first 
appeared on page 12 of the January 8 
issue). 

Producing good lard is not easy—but 
it is not too difficult for any packing- 
house lard department. Read these arti- 
des and apply the information in your 
own plant. Good lard will not only win 
friends while it has a rationing point 
advantage—it will hold them long after 
rationing and the war are over. 

The second article, in question and 
answer form, deals with the proper 
handling of cutting fats: 


1—Where does quality control of 
cutting fats begin? 

With the chilling of the carcass. 

2—What is the best practice in chill- 
ing carcasses? 

The industry is well acquainted with 
the best methods for proper hog chill- 
ing. Good hog chill rooms play a very 
important part in taking care of fats. 
Hogs should be reasonably quickly 
chilled. Good circulation and proper 
spacing of hogs is important. Fats are 
best in the so-called “24-48 hour hogs.” 
3—Why is rapid chilling important? 

Rapid chilling is necessary to slow 
down the chemical changes in the fats 
due to enzymes. 
4—What undesirable changes 
brought about in fats by enzymes? 

The chief change is free fatty acid 
formation. This change is undesirable 


are 





Making Better Lard 


because increased free fatty acids lower 
the smoking point of the finished lard. 
A lard with low smoking temperature is 
very objectionable in the kitchen. We 
must strive to raise the smoking point, 
and this can be done by preventing the 
development of free fatty acids. 
5.—Can a chill room be cold enough in 
one spot and at the same time too warm 
in another? 


Yes. This difficulty is altogether too 
frequent. This is illustrated by the fol- 
lowing table: 


TEMPERATURE IN THREE PLACES IN A 24° F. 
CHILL ROOM AFTER FILLING WITH 500 HOGS 
Time after 
filling 
4 hours 


8 
12 
16 
20 


Note: This chart is intended to show tempera- 
ture variation, probably due to faulty circulation. 


6.—How can this be avoided? 

Several factors may cause this condi- 
tion. For example, the air may not be 
circulating as rapidly as it should; the 
circulation may not be distributed prop- 
erly; or careless spacing of the car- 
casses may result in dead air pockets 
which make the temperature too high in 
these places. The chief factor in lack of 
uniformity in chilling hog carcasses is 
the fact that the brine is turned off too 
soon. 
7.—How can we be sure the temperature 
in a chill room is uniformily cold 
enough? 

A good industry practice is that of 
placing thermometers in several places 
in the room and reading them fre- 
quently. This should be done in addi- 
tion to taking internal temperature of 
the meat. 
8.—In a well controlled chill room, does 
the length of time carcasses are held 
have any effect on the quality of the 
lard made from them? 


Position Position 
1 


36° F. 


Position 
2 





HOW IS IT DONE IN 
YOUR PLANT? 


1.—Do you keep a record of the 
temperature of your chill room? How 
much variation is there from day to 
day and place to place? 

2.—How long are carcasses held in 
the chill room before cutting? What 
is the maximum time? 


3.—How long are trimmed fats held 
in the cutting room before you send 
them to the rendering department? 

4.—W hat is the maximum time fats 
are held in the rendering tank before 
rendering is started? 











Yes. Although not as rapidly as in 
killing fats, the enzymes in cutting fats 
continue to act even in the cold, produc- 
ing free fatty acids. Stability of the 
lard rendered from these fats is also 
lowered. The longer the time the greater 
these effects. (See Chart No. 1.) 
9.—Does long holding in the chill room 
otherwise affect lard quality? 

Yes. Observations indicate that lard 
made from carcasses held a long time is 
darker in color. Furthermore, as stated 
in the first article, improper sticking of 
hogs results in bloody fat. Lard made 
from such fat may have poor flavor and 
color if the carcasses are held for a long 
time in the cooler. 

10.—How long, then, may carcasses 
be held in the chill room? 

Of course, hog supply and consumer 
demand for meat will largely determine 
this period, but the best lard is made 
from the so-called 24-48 hour hogs. In 

(Continued on page 47.) 
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IN CHART 1 AT LEFT, NOTE HOW THE 
FATTY ACIDS BUILD UP AS THE BACK 
FAT IS HELD DAY AFTER DAY 


























Free fatty acid in lard 
made From back Fat 
taken From carcasses 
held in the cooler tor 
ditterent lengths of time 


Carcasses Held 


Average Free Fatty Acid 








Due to 
Rendering 


Due to 
Holding 





18-24 hours 


AY 





























96-|2Ohours 














24hrs. 48hrs. 


Time in Cooler 
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72 hs. 
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Non-Processors 


Discuss Problems 
With OPA Officials 


AUSAGE manufacturers and meat 

wholesalers, joining for the annual 
meeting of the National Association of 
Non-Slaughtering Meat Processors and 
Wholesalers, Inc., at Chicago on Janu- 
ary 8, urged OPA to adopt a plan to 
insure an “equitable allocation” of 
meat for the non-slaughtering branch 
of the industry, protested any OPA 
tendency to substitute profit control for 
price control and praised the work of 
the small business committees of the 
House and Senate. 


Walter Seiler, Karl Seiler & Sons, 
Philadelphia, will head the association 
in 1944. Vice presidents elected at the 
meeting include two sausage manufac- 
turers, Sidney Rabinowitz, Colonial 
Provision Co., Boston, and Karl Weisel, 
Weisel & Co., Milwaukee; the two 
wholesaler vice presidents are Joseph 
Kaufman, New York, and Robert An- 
dres, Chicago. Secretaries for 1944 are 
George Kast, New York sausage manu- 
facturer, and Jack Gutfreund, New York 
wholesaler. Treasurer of the organiza- 
tion is Israel Wald, Boston, and execu- 
tive secretary is Frank Buckley, Wash- 
ington, D. C. 


Ploeser Talks to Group 


Congressman Walter C. Ploeser of 
Missouri, a member of the House small 
business committee, told the processors 
and wholesalers that the House and 
Senate committees would soon be given 
a sensational revelation concerning 
price control (see page 11). He said this 
would consist of a documented report, 
supposedly by an OPA official, dealing 
with the alleged manipulation of price 
control by OPA and large meat pack- 
ing concerns. He declared that the De- 
partment of Justice is also being asked 
to submit evidence along this line. 


Representative Ploeser took issue 
with a government official’s statement 
that price control might be continued 
for three years after the war and, while 
agreeing that it could not be dropped 
immediately, said “the sooner the bet- 
ter.” He told the group that the price 
control act must be renewed in June 
and urged them to make known their 
ideas on changes. 


Small business will need some re- 
financing after the war, Representative 
Ploeser declared, and said that he fa- 
vored a pool or bank of private capital 
‘which could extend credit to packers and 
other small business firms. He warned 
that control of the business should not 
pass into the hands of the lender— 
whether private or government. Stat- 
ing that the disposal of government 
property will be one of the big post- 
war problems, Representative Ploeser 
suggested that small business firms be 
given preference as purchasers. 


In his talk before the group, Fred 


Page 14 


Waller, price division of OPA, discussed 
some of the problems facing processors 
and wholesalers under price regulation, 
stating that they fell into two classes: 
1) Obtaining a supply of raw materials; 
2) Maintaining a margin above costs. 

He pointed out that since there had 
never been such a thing as uniform sell- 
ing prices in the industry prior to price 
control, it could be seen that it was 
almost impossible to set uniform prices 
which would permit everyone to make a 
profit. Carload discounts, Mr. Waller 
said, were a part of the unhappy experi- 
ence of OPA in trying to maintain mar- 
gins for wholesalers. He suggested that 
OPA might have had better luck, and 
wholesalers might have been able to get 
supplies, had livestock ceilings been in 
effect during the discount period. 

Mr. Waller declared that OPA has ap- 
pointed a sausage industry committee 
which has not been announced but will 
list many non-slaughtering processors 
among its members, as well as some 


(Continued on page 28.) 








( What a Pie Crust! % 


Use lard in your favorite recipe or try this new method. Ingre- 
dients: 1% c. sifted flour, 4 c. /ard, 1 tsp, salt, 4 c. water. 
With spoon, biend lard into about }4 c. of the flour, until dry 
particles are blended into one ball. Cut in rest of flour and 
salt, until particles stop getting smaller and start getting larger. 
Add all water at once and stir only until ball of dough is formed 
and bow! is clean. Divide into 2 balls. Roll each out separately 
on lightly floured board to '% to 1/16-inch thickness. 

USE LARD—save points, save money. Lard goes further —very 
high shortening power. Easy to use. Digestible. Pure, wholesome, 


rich in energy (more than 4000 calories per Ib.) 


This Seal means that all nutritional statements 
made in this advertisement are acceptable to the 
Council on Foods and Nutrition of the American 
Medical Association 


Iya 


2 PTS. © 
. 
PER POUND 
AMERICAN MEAT eee ee SZ 


THIRD AD IN LARD PROGRAM 


This third advertisement in the current 
American Meat Institute lard promotion 
program will appear in 350 newspapers 
around January 20. Reports received by the 
Institute show that some packers turned 
December lard advertising to their advan- 
tage and are planning to use January ads 
to increase sales. Another ad, featuring use 
of lard in biscuits, will appear in newspa- 
pers throughout the nation on January 27. 
The AMI lard advertisements are unique 
in that they carry the seal of acceptance of 
the American Medical Association, denot- 
ing acceptance of statements made. 











Packers Seek Ans 


to Manpower Dec 


FFICIALS of the War Manne 
Commission and Selective Se 

System, meeting this week in Chie 
with representatives of the meat iy 
try at a conference arranged by 
National Independent Meat Packers 
sociation, declared that the manp 
situation will grow darker as time 
on and warned packers that they sh 
make plans now to part with incre 
numbers of men between 18 to 38 withiy 
the next six months. Earl Thomps, 
president, Reliable Packing Co, py 
sided at the meeting. 

Pointing out that other war indy 
tries are also feeling the manpowe 
pinch, Lieut. Col. Harry W. Taylor, i: 
charge of industrial deferments in Cog 
and Du Page counties, IIL, said 
“wouldn’t be surprised to see every ma 
between the ages of 18 and 38 out¢ 
packing plants by June 1.” If it wey 
not for the replacement schedules, 
declared, the meat plant manpower sity. 
ation might be even worse. Men kk 
tween 18 and 38, Col. Taylor said, a» 
only being loaned to industry by th 
government and the “loan” of 1,800, 
men to industry will be called by Jux 
1, as stated recently by Gen. Hershey. 


Urge Manning Tables 


Col. Taylor advised the fullest posi 
ble use of Manning tables in minimip 
ing the manpower problem and to ail 
draft boards in determining worker # 
sentiality. Packers, he said, should figh 
as hard to replace the men they lose t 
the draft as they do to defer them. 


Earl Thompson, described the Chica 
market as an “over-flow market.” Chi 
cago packers, he said, draw their live 
stock receipts primarily from the Mit 
dle West and the far West, and als 
from the South and Southeast on som 
types of both cattle and hogs durig 
certain seasons. 

“This uncertainty of receipts, coupled 
with the fact that we are pri 
slaughterers rather than processdls 
causes the 48 hour directive to be muti 
more difficult for us than if we wer 
doing a processing business only. Te 
slaughter of hogs, for instance, 
have to have a man at each station d 
the chain, which means that we hat 
got to have about the same numberd 
men to kill hogs whether the season # 
slack or heavy. The peak and valle 
are ironed out by longer or short 
hours. 


“Light receipts on hogs are at a dit 
ferent time of year than light receip® 
of cattle, but we can’t inter-change a 
tle and hog butchers. They just 
mix. For that reason we just don't# 
how we can release men during 4 
period if we are to take care of # 
slaughter during the peak periods. 

“The past three months, in our plant 
we have worked from 50% hours av 
age gang time up to as high # 8 

(Continued on page 30.) 
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, Slaughter Claim Form 
Will be Released by DSC 


EFENSE Supplies Corporation 
has released, for the information 

of the meat packing industry, a 
copy of DSC Form No. DS-T-55, 
“(aim for Cattle Slaughter Payments.” 
port of the form appears herewith and 


little for his cattle. On DS-T-54, no 
statement of cost of cattle is required. 

3.—Original, duplicate and triplicate 
copies of the claim must be filed at the 
regional office of Defense Supplies Cor- 
poration for the region in which the ap- 


plicant’s slaughtering establishment is 
located. If an applicant slaughters in 
more than one establishment, separate 
claims must be filed for each establish- 
ment and claims must be filed at the 
regional office for the region in which 
his main office is located. 


This claim should accompany the 
basic claim (DS-T-54) of the applicant 
for the same period and the same estab- 
lishment, if the applicant files a claim 
for slaughter of hogs and pigs, sheep 
and lambs, or calves. If no form DS-T-54 
is filed for the period and for the estab- 


the rest on page 42. 

Printed versions of the new form, it 
js understood, will be made available 
within several weeks. The form shown 
herewith, while official in content, is to 
beused merely as a sample and may not 
be used by packers for the submission 
of reports. Until the official forms are 
jsued, the accompanying form will be 
found useful for study and should ac- 
qaint members of the trade with the 

of information they will be re- 
qired to submit later. 

DFC has also issued detailed instruc- 
tins for completing the new form. 
These instructions, printed below, cover 
such points as who should use the new 
form; the difference between filing on it 0. 
and fling on the basic form, DS-T-54; 
who may report beef slaughtered by 
grades, and the effect of reporting beef 
by grades on amount of payment. 

The instructions accompanying Form 
DS-T-55 follow: 


INSTRUCTIONS 

1—Who should use this form. 
a) Any applicant who slaughtered 
then more than 25,000 lbs., live weight, of 
: cattle in all his establishments in any 
he Chicag ¢ month must use this form to file 
ket.’ Chir aim for cattle slaughtered in that ‘an 
their live Hinonth regardless of whether or not he Soa 
n jew) reports his beef by grades. tor 
» & b) Any applicant who slaughtered 
st on some : : 61 
es during ie lbs. or less, live weight, of cattle 
es im all his establishments in any one A 58 
ith, may use, instead of this form, B . 56 
ts, coupled 54 
46 
53 
xx 


38 
hompsm, 
Co., pre 





CLAIM FOR CATTLE SLAUGHTER PAYMENTS 


Under regulation No. 3, as amended, of Defense 
Supplies Corporation. Read instructions on reverse 
side before filling out application. 


Do not write 


ar indw. In This Space 


nanpowe 
Taylor, ia 
ts in Cook 
said be 
very ma 
38 out 
f it wen 
edules, he 
ower sit. 
Men be 
said, an 
ry by the 
1,800,080 
d by Jum 
- Hershey. 

















(Name of Applicant) 





(Street and Number) (County) 





(City) (Btate) 


. Period covered by this claim: From 





To 
: : (Mo.) (Day) (Yr.) (Mo.) (Day) (Yr.) 
. Total live weight of cattle slaughtered in this establishment for the account of 


the applicant (Instruction 5) lbs. 





lest possi 
minim 

und to aid 
worker & 
hould fight 
ney lose ta 


. Live weight of condemned meat (Instruction 6) lbs. 





. Net live weight of cattle (2 minus 3) Ibs. 
. Total cost of cattle including transportation (Instruction 7) $ 


. Beef slaughtered by Grades (See Instructions 8, 9 and 10): 


(a) (b) (c) (d) (e) (f) (g) 
GRADE Chilled Calculated | % of Actual Live Rate of 
Instruc- Carcass Live Weight} each | Weight by Grades} Payment 

i Item 4 times Cents 


tion 11 Weight Column (b) | Grade 
(Inst. 12) Column (c) |(Inst.13)| Col. (e) (Inst.14) | per Lb. 














AA 











¢ he basic form DS-T-54 to file claims C 
primarily Hy tattle slaughtered that month, re- Cutter & Canner 
ae s of whether or not his beef is Bologna Bulls ; 
d. Such an applicant may use this TOTALS 100.0 Xx |$ 


f Ss ben lm only if (1) he has his beef graded 
0 eo & government grader, or (2) he has 7. Permissible payment for cattle: (Must be filled in by all applicants. Applicants 
nce, 1 r lied for government grading and who do not report beef by grades should follow carefully instruction 16.) 
_ station m refused in writing since July 1, 
(a) (b) (c) 
Top Price 


it we Ma" Tins, and he grades his own beef. 
of range 
(Inst. 15) 



































— Difference between filing on this 

~ re instead of the basic form DS-T-54. 
or short im *) All applicants who file on this form 

ust report the cost of cattle slaugh- 

ted Or purchased during the month, A 3 

deductions will be made from the B is 

unt of payments equal to the G 3 
nt the cattle cost below the mini- 

orabove the maximum permissible Cutter & Canner__|$ 

as set out in Amendment No. 3 to Bologna Bulls |$ 

: on we See y ge ae “ TOTAL ls 

a 

plat or vill > ald = Establishment in which these cattle were slaughtered: 
pe it ($0.01) a pound on the total live 

high as “sat of cattle slaughtered, and no 

ons will be made on account of 

‘pplicant’s paying too much or too 


GRADE ae oof 
ive 
Tom '6 

Column (d) 

AA $ 




















re at & dit 
rht receipts 
change ch 
, just 

st don’t s# 
ring @ 
are of 
eriods. 























(Name) (Address) 
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lishment covered by this claim, attach a 
copy of the applicant’s report to the 
Food Distribution Administration or the 
Office of Price Administration covering 
the slaughter reported on this claim. 


4.—(Item 1.) A claim must cover the 
applicant’s customary accounting pe- 
riod and the same accounting period as 
the applicant’s basic claim (DS-T-54), 
if any. 

5.—(Item 2.) Report purchase weight 
to the nearest pound. Include only live- 
stock which you owned at the time of 
slaughter. Include only cattle slaugh- 
tered within thirty (30) days of pur- 
chase. Include livestock which dressed 
out after slaughter and was graded as 
beef, whether it was purchased as cat- 
tle or calves. See instruction 7 below. 


Do not include: (1) Cattle owned by 
the applicant for more than thirty (30) 
days before slaughter. If the purchase 
date is in doubt, consider the cattle pur- 
chased on the date of delivery to the 
applicant; (2) Cattle purchased by the 
applicant from a member of a 4-H club, 
Future Farmers of America, or other 
registered farm youth organization, if 
the purchase was made at the place and 
time of a fair, show or exhibition. Sep- 
arate applications should be filed for 
cattle covered by (1) and (2) of this 
instruction 5. Instructions and claim 
forms may be obtained from any agency 
of Defense Supplies Corporation. 

6.—(Item 3.) Enter the live weight 
of livestock which was condemned by an 
inspector of the United States Depart- 


ment of Agriculture, or of any state or 

local governmental agency, or was unfit 
for human consumption. Use the actual 
or equivalent live weight of the live- 
stock which produced the condemned 
meat, or if this figure is not obtainable, 
compute the live weight equivalent by 
multiplying the number of condemned 
carcasses of each kind of livestock by 
the average live weight of the same 
kind of livestock you slaughtered during 
the period covered by this claim. 


7.—(Item 5.) The applicant has an 
election of reporting either (1) the cost 
of cattle slaughtered during the period 
covered by the claim, or (2) the cost of 
cattle purchased during the period cov- 
ered by the claim, whether or not they 
were slaughtered during such period. 
The first claim filed on this form DS-T- 
55 for each establishment of the appli- 
cant must be accompanied by a state- 
ment of the applicant’s election to use 
for that establishment either method 
(1) or method (2) of reporting his cost 
of cattle. Such election to use one 
method is binding and the same method 
must be used for future claims except 
by special permission of Defense Sup- 
plies Corporation. 


Do not include in cost of cattle the 
cost of cattle purchased (1) for resale 
alive; (2) for feeding for more than 
thirty (30) days; (3) by the applicant 
from a member of a 4-H club, Future 
Farmers of America, or other recog- 
nized farm youth organization, if the 
purchase was made at the place and 


time of a fair, show or exhibition, 
Include the cost of all other live 
which dressed out after slaughter 
was graded as beef, whether or not) 
chased as cattle. Use the actual cog 
such livestock or, if this figure jg 
obtainable, compute the cost by m 
plying the average cost per live ewt 
the lot purchased which included 
livestock, by the total calculated 
weight obtained by dividing the d 
weight of such beef in each grade 
the appropriate yield factor gives; 
column (c) of Item 6 and totaling { 
calculated live weight in each grade 
Include in cost of cattle charges » 
tually paid for transportation to ¢ 
establishment where the cattle ar ¢ 
will be slaughtered, including ch 
for feeding, watering and bedding a 
route. Do not include in cost of tra 
portation charges for transpo! 
from a point within the corporate limi 
of, or the zone adjacent to, and cm, 
mercially a part of, the same muni¢ 
corporation in which the establishme 
is located. Do not include in cost d 
transportation the cost of transport 
tion facilities owned or operated byt 
applicant. Do not include in cost of at 
tle, commissions or similar serve 
charges or any allowance for shrinkag: 
Applicants may deduct an allowan 
for the actual cost of railroad freight 
from the cost of cattle slaughtered « 
to be slaughtered in any establishmet 
east of a line following the eastern sik 


(Continued on page 42.) 





Eight Stars for CONTINENTAL DRIP-PROOF SQUIRREL-CAGE MOTORS 


A 95% ENCLOSED 
BALL BEARING MOTOR 

AT THE PRICE OF 
AN ORDINARY OPEN MOTOR 





Type N—Continental squirrel-cage drip-proof mo- 
tor with cartridge-enclosed ball bearings. 











KLEEN-KUT MEAT GRINDERS AND BAND SAWS 
ROBBINS & MYERS BEEF HOISTS 
CONCO UTILITY HOISTS 
CONTINENTAL MOTORS 
ALLEN-BRADLEY CONTROLS 
ST. JOHN EQUIPMENT 
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* 


objects! 


DRIP-PROOF CONSTRUCTION—This definitely extra advantage is offered 
to you at no extra cost and without sacrifice of efficiency or rating. A 40°C 
continuous-duty motor protected against corrosion, dripping fluids and falling 


BALL BEARINGS are furnished as standard in all sizes for long life wih 


* 


CAST IRON FRAMES AND BEARING BRACKETS 
insure rigidity, strength and greater resistance to 
corrosion. 


sleeve-bearing motor. 


STATOR CORES are stacked in frames from 
electrical, silicon steel, annealed laminations for 
maximum electrical efficiency. 


* 
* 


STATOR WINDINGS ARE PROTECTED by extra 
precautions to insure long life and operation free 
from trouble. 


minimum maintenance and uniform air gap. Grease seals in bearing endo 
sures insure cleaner operation. Yet the price is the same as for an ordinary 


VACUUM IMPREGNATION is used for all ope 
slot coils to insure maximum 


* 
* 
* 


INSULATING VARNISHES of the highest quelity 
are used to impregnate Continental windings. 


TERMINAL BOXES are large, strong and of cos! 
iron—split for easy connecting. Box mountable 
in four positions. 


Write E. G. James Company for Condensed Motor 
Price Sheet. Most sizes available for quick shipment. 


A suitable starter assures maximum service and long life for your motor. Write us for information on the 
complete line of Allen-Bradley Motor Controls. 


E. G. JAMES COMPANY 


316 S. LA SALLE ST. 
OR On Ce ORC ) pm ml 


Th 
The National Provisioner—January 15 104 


Phone HARRISON 906° 
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TOR PICKLING 


is offered 


g. A 40°C 
and falling 


>. 
a 


Better flavor, texture and appearance in all cured meats 
are definitely assured by the use of PRESCO PICKLING 
SALT. That is because it has been perfected through 
years of experience and intensive research, It is unexcelled 
for the manufacture of tender ‘‘Ready-to-Eat” hams. For 
their production we furnish complete instruction in the 
use of the effective PRESCO PROCESS. 


THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. ¥. 


ss PRESCO PRODULTS 


" FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 
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TRADE MARK 


THE QUALITY TRADE MARK 


| woe | 


ForGrinderPlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chos. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 








Special WFA Hog 
Market Roundup 











Twelve midwestern markets received 
108,000 hogs Thursday compared to 
119,000 last Thursday and 86,000 a year 
ago, according to the WFA. For the 
week to date salable receipts at twelve 
markets total 600,000 head compared to 
620,000 last week, and 350,000 a year 
ago. Despite the decrease from last 
week, congestion continued at Chicago, 
Omaha, and Indianapolis. 

Thursday’s salable supply at Indian- 
apolis was about 21,500 head including 
13,500 held from Wednesday. Less than 
half the supply was expected to clear 
and a meeting of the hog marketing 
committee has been called to consider 
means of curtailing incoming hog ship- 
ments to permit clearance of accumu- 
lated supplies. 


Chicago had 17,000 unsold hogs held 
from Wednesday and a fresh salable 
supply of 11,000. Indications were that 
about 10,000 will be unsold at the close 
Thursday. 


The hog marketing committee at 
Omaha is asking producers to withhold 
hog shipments the balance of the week. 
Salable supply there Thursday was 
about 24,000, including holdovers, and 
it was expected that around 9,000 would 
remain unsold at the close. 

At St. Louis National Stockyards the 
three-day embargo announced Wednes- 
day became effective at noon Thursday. 
This action will enable trade interests 
to bring about a good clearance for the 
week. 

South St. Paul will have some unsold 
hogs carried over Thursday. However, 
only moderate numbers are in sight for 
Friday under the permission-to-market 
plan and a good clearance is expected 
for the week. 


Available supplies cleared readily at 
Kansas City and the committee advised 
that about 12,000 could be absorbed 
Friday. 

Hog marketing conditions were under 
control at Sioux City where an orderly 
marketing program is in operation. 

A good clearance was in sight at St. 
Joseph according to the hog marketing 
committee. 

Hog marketing conditions were re- 
ported in good shape at all plants in 
Interior Iowa and Southern Minnesota 
but the outlet on both shipper and 
packer account in the western part of 
the area was very limited. Loadings in 
the Interior were probably considerably 
less than the 52,900 last Friday. 


DOUBTS RATION-FREE PORK 


Col. Bryan Houston, deputy adminis- 
trator for rationing, in a statement this 
week declared that the removal of pork 
from rationing, even for a temporary 
period, would bring severe shortages of 
beef, lamb, and other basic foods to the 


The 


East, Far West and Gulf Coast 

Replying to demands in Congregg 
from the meat industry for temp 
release of pork from rationing ¢ 
the heavy slaughtering season, He 
said “it would be a serious ¢ 
suspend pork rationing.” He said. 
doubted that Congress would adopt 
posed resolution to make pork 
free. 


Cudahy Net Sales Set” 
New Record in 1943 © 


Annual report of the Cudahy Pack 
Co. and subsidiary units for the 
year ended October 31, 1943, issued 
week, shows net sales and op 
revenues greater than in any previg 
year, exceeding those of 1942 by 
per cent, or $61,912,408. Net earn 
for the year were $3,431,454, a gain 
$79,172 over the fiscal year 
October 31, 1942. 

Virtually all categories of taxeg 
creased during the year, reachi 
all-time high of $8,184,354. Cud 


net sales and operating revenues totals 


$428,847,409 in the 1943 fiscal 
against $366,935,001 in 1942. Divi¢ 
on preferred stock during the 


aggregated $2,022,422. A more detail 


report on the Cudahy 1943 ope 
will appear in next week’s issue. 


SUGAR REQUIREMENTS 


A special committee of the Ame 
Meat Institute plans to meet soon Wi 
the Office of Price Administration, 


sideration of a schedule calling for 
increase in the allocation of sugar 

use in various categories of prod 

The committee will submit the 

of a survey of the use of sugar by 


stitute’s membership, covering 


variety of activities, including cap 
operations. 





LATE NEWS———~ 
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nounced on January 14 that Lee 
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is announced, in an effort to obtain com 
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and small organizations engaged ina 
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ie 


shall is resuming active duty with WPA 


as director of food distribution. 


ae 


shall succeeds Roy Hendrickson, whol 


to become deputy director of Um 


Nations Relief and Rehabilitation Ad 


ministration. Formerly, Marshall 
with WFA as director of materials 
facilities. 


The payroll allocation plan builds # 


sound bond program for your empl) 
Thousands of firms are now P 
ing in the arrangement. 
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EXTRA ; 
= jf PROTECTION INSIDE eH cy 
* . v / 
tag "4 Windings are protected from un- i 
usual moisture or dirt conditions by p { 
f j special ‘baked in” insulation treat- . 
si ment which greatly increases the life 2 
i A of the motor. ' 
i, , 
a 
EXTRA PROTECTION OUTSIDE 
ast iron frame and end shields are so constructed that 
internal working parts of the motor are fully protected 
from falling dirt or dripping liquids. 
om 





1/10 TO 100 HORSEPOWER 


— 4 Ve . 0% 


THE MASTER ELECTRIC COMPANY © DAYTON, OHIO 


EXTRA FREEDOM FROM VIBRATION 


The rotor of every Master Motor is dynamically balanced 





to eliminate noise and destructive wear due to vibration 


rs from an out-of-balance condition. 


“ot ‘ 
’ 


EXTRA RUGGED CONSTRUCTION 





rusually heavy alloy steel shafts and oversize bear- x 4 
"gs add greatly to the durability of Master Motors. : 
" Squirrel Cage motors the rotor windings ore cast a 


‘tegral with the rotor laminations. 





TRADE MARK 


THE QUALITY TRADE MARK 


ForGrinderPlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-l. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chaos. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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| Salable 











Special WFA Hog 
Market Roundup 











Twelve midwestern markets received 
108,000 hogs Thursday compared to 
119,000 last Thursday and 86,000 a year 
ago, according to the WFA. For the 


| week to date salable receipts at twelve 
| markets total 600,000 head compared to 


620,000 last week, and 350,000 a year 
ago. Despite the decrease from last 
week, congestion continued at Chicago, 


| Omaha, and Indianapolis. 


Thursday’s salable supply at Indian- 
apolis was about 21,500 head including 
13,500 held from Wednesday. Less than 


| half the supply was expected to clear 
| and a meeting of the hog marketing 


committee has been called to consider 


| means of curtailing incoming hog ship- 


ments to permit clearance of accumu- 
lated supplies. 

Chicago had 17,000 unsold hogs held 
from Wednesday and a fresh salable 
supply of 11,000. Indications were that 
about 10,000 will be unsold at the close 
Thursday. 

The hog marketing committee at 
Omaha is asking producers to withhold 
hog shipments the balance of the week. 
supply there Thursday was 
about 24,000, including holdovers, and 
it was expected that around 9,000 would 
remain unsold at the close. 

At St. Louis National Stockyards the 
three-day embargo announced Wednes- 
day became effective at noon Thursday. 


| This action will enable trade interests 


to bring about a good clearance for the 
week. 
South St. Paul will have some unsold 


hogs carried over Thursday. However, 


} only moderate numbers are in sight for 


Friday under the permission-to-market 
plan and a good clearance is expected 
for the week. 

Available supplies cleared readily at 
Kansas City and the committee advised 
that about 12,000 could be absorbed 
Friday. 

Hog marketing conditions were under 
control at Sioux City where an orderly 


| marketing program is in operation. 


A good clearance was in sight at St. 
Joseph according to the hog marketing 
committee. 

Hog marketing conditions were re- 
ported in good shape at all plants in 
Interior Iowa and Southern Minnesota 
but the outlet on both shipper and 
packer account in the western part of 
the area was very limited. Loadings in 
the Interior were probably considerably 
less than the 52,900 last Friday. 


DOUBTS RATION-FREE PORK 


Col. Bryan Houston, deputy adminis- 
trator for rationing, in a statement this 
week declared that the removal of pork 
from rationing, even for a temporary 
period, would bring severe shortages of 
beef, lamb, and other basic foods to the 


East, Far West and Gulf Coast areas 

Replying to demands in Congress and 
from the meat industry for temporary 
release of pork from rationing during 
the heavy slaughtering season, Housto, 
said “it would be a serious error t 
suspend pork rationing.” He said }g 
doubted that Congress would adopt pro. 
posed resolution to make pork ratiop. 
free. 


Cudahy Net Sales Set 
New Record in 1943 


Annual report of the Cudahy Packing 
Co. and subsidiary units for the fiscal 
year ended October 31, 1943, issued this 
week, shows net sales and operating 
revenues greater than in any previous 
year, exceeding those of 1942 by 169 
per cent, or $61,912,408. Net earnings 
for the year were $3,431,454, a gain of 
$79,172 over the fiscal year ending 
October 31, 1942. 

Virtually all categories of taxes jp. 
creased during the year, reaching the 
all-time high of $8,184,354. Cudahy’s 
net sales and operating revenues totaled 
$428,847,409 in the 1943 fiscal year, 
against $366,935,001 in 1942. Dividends 
on preferred stock during the year 

422. A more detailed 
report on the Cudahy 1943 operations 
will appear in next week’s issue. 


SUGAR REQUIREMENTS 


A special committee of the American 
Meat Institute plans to meet soon with 
the Office of Price Administration, it 
is announced, in an effort to obtain con- 
sideration of a schedule calling for an 
increase in the allocation of sugar for 
use in various categories of product. 
The committee will submit the results 
of a survey of the use of sugar by a 
representative cross section of the In- 
stitute’s membership, covering large 
and small organizations engaged in a 
variety of activities, including canning 
operations. 





LATE NEWS 
FLASHES 


Administrator Marvin Jones al- 
nounced on January 14 that Lee Mar- 
shall is resuming active duty with WFA 
as director of food distribution. Mar- 
shall succeeds Roy Hendrickson, who is 
to become deputy director of United 
Nations Relief and Rehabilitation A¢- 
ministration. Formerly, Marshall served 
with WFA as director of materials and 
facilities. 











The payroll allocation plan builds 8 
sound bond program for your employes. 
Thousands of firms are now participat 
ing in the arrangement. 


The National Provisioner—January 16, 194 





perating 
previous 
by 169 
earnings 
i gain of 
ending 


axes in- 
hing the 
Cudahy’s 
2s totaled 
val year, 
Jividends 
he year 
> detailed 
perations 


TS 


A merican 
oon with 
ration, it 
tain con- 
g for an 
sugar for 

product. 
e results 
gar by a 
f the In- 
ng large 
ged in a 

canning 


erials and 


employes. 
oarticipat- 








my 


i ONG 


\ 
EXTRA PROTECTION OUTSIDE 


Tne cast iron frame and end shields are so constructed that 
the internal working parts of the motor are fully protected 
from falling dirt or dripping liquids. 





a 


iy 





~a )} 
EXTRA \ ant , 
PROTECTION INSIDE it 


Windings ore protected from vun- : { 
‘usual moisture or dirt conditions by é i L 


special “baked in” insulation trect- ' — 
ment which greatly increases the life AW: P | 
of the motor. a, 









EXTRA FREEDOM FROM VIBRATION 


The rotor of every Master Motor is dynamically balanced 
to eliminate noise and destructive wear due to vibration 
from an out-of-balance condition. 





Statement by Institute 


(Continued from page 12.) 


wide-spread and thoroughly representa- 
tive, and that no particular group of 
members has dominated the Institute’s 
activities. As a matter of fact, the In- 
stitute consists of more than 400 in- 
dividual meat packing companies of all 
sizes located from coast to coast, many 
of which have been members for 30 
years or more. 


“The author of the article knows and 
others in OPA know that a proposed in- 
dustry program, known as the Meat 
Management Program, was recom- 
mended last year by the Livestock and 
Meat Council, consisting of more than 
100 national and regional livestock and 








BEMIS PRODUCTS SERVING THE 

PACKING INDUSTRY *, 
Lard press cloths + parchment-lined bags 
ready-to-serve meat bags « roll duck 
cheesecloth « beef or neck wipes + bleach- 
ing cloths + stockinette + scale covers 
inside truck covers + delivery truck covers 
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meat organizations, including the Amer- 
ican Meat Institute, and also several 
retail groups, as a possible means by 
which the government could control in- 
flationary forces during wartime and at 
the same time assure an adequate pro- 
duction and equitable distribution of 
meat for our armed forces, our allies, 
and our civilian population. It is clear to 
everyone familiar with the council’s ac- 
tivities that one of the main objectives 
of its proposed program was to recom- 
mend an effective procedure by which 
the government could avoid inflationary 
tendencies. The allegation that this 
proposed program was designed to 
break through inflation control is utter- 
ly ridiculous. 


“These same officials also know that 


(witem ite ys 
Protection 


With Bemis 
Stockinette 
























































BEMIS BAGS 


ai) 


BEMIS BRO. BAG CO. 




















the proposed industry program 
recommended to government officials 
the Livestock and Meat Council, gy 
sequently, the War Meat Board was 
tablished by the War Food Administ, 
tor, by the Quartermaster General, rep. 
resenting the armed forces of the com, 
try, and by the Administrator of ty 
OPA, with the announced objectives , 
develop recommendations to governmey 
action agencies in the division of th 
total meat supply between the arms 
forces, lend-lease—and the civilian Pop. 
ulation, and to bring about a better bg). 
ance between the total demand and th 
supply of meat. These objectives are jy 
harmony with the principles of the ip. 
dustry’s proposed Meat Managemen 
Program. 






















































“It was obvious then, and still is, that 
if the armed forces and other feder! 
agencies are to obtain their needed mest 
requirements and at the same time pn. 
vide an equitable distribution of th 
civilian share of total meat supply,; 
coordinated program with centralize 
authority such as that recommended by 
the Livestock and Meat Council not only 
will have to be adopted by the various 
government agencies involved, but als 
will have to receive the full support of 
such agencies. 

“This industry program represents 
the best thinking of the livestock ani 
meat industry on how the wartime meat 
problems can be solved. The Institute 
has worked with 106 livestock organiza. 

ions and with six leading retail meat 
dealer associations in the country in ad- 
vocacy of this program. We are coni- 
dent that these detailed facts, when 
fully known, will demonstrate the truth 
of the foregoing statements.” 










HOLD EDUCATIONAL MEETING 


The American Meat Institute’s meat 
educational program was launched in 
St. Louis on an intensive scale on Janv- 
ary 7, at a meeting in the Missouri 
Athletic club presided over by Frank A. 
Hunter, jr., regional chairman of the 
Institute at St. Louis. 

The meeting was attended by 42 per- 
sons, representing every meat packer 
shipping into the St. Louis area, and 
by four representatives of the Institute: 
H. R. Davison, W. R. Kinnaird, D. W. 
Martin and E. C. Rohlwing. 








FOOD MEN TO HEAR ISKER 


Recently returned from a 20,000-mile 
visit to combat and war zone training 
areas, Col. R. A. Isker, director of the 
Quartermaster Corps subsistence tT 
search and development laboratories, 
will have as his subject, “How 
Technology Aids Feeding of Troops 
Overseas,” when he speaks. before 
Chicago section, Institute of Food Teck 
nologists, on January 18 at the Chicage 
Bar Association club. Slides of photos 
taken during his trip will be shown # 
the food technologists’ meeting. 
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tops in eye-appeal. 
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PROFITABLE WAY 


ro PACKAGE PORK SAUSAGE 





identify your bulk sausage! 
Build name value, increase sales 
and profits by packaging in 
MILPRINT bags of special opaque 
printed Cellophane. Bags are 
made with double walls for extra 
strength... handle like casings 
on your stuffing horn. Write to- 
day for testing samples and 

see for yourself what a beautiful, 


practical, sales winning package 


they provide. 


For your half-pound link packages 
...use MILPRINT Econo-Wraps 
of sparkling printed Cellophane. 


Economical, easy to use and 






T for a Co IL VIMY GY 
mplete PACKAGING CONV FEC, 
*»MIL-O-BAND SAUSAGE ERTERS « PRINTERS - LITHOG 
PLANTS AT m RAPHERS 
LWAUKEE ae 


IN 






PHILADELPHIA. LOS ANGELES 
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“Tortoise Salt” 
“Hare Salt” 


ONE OF OUR most difficult problems in 
selling Diamond Crystal Salt is the 
apathy of food technologists and salt 
buyers toward salt. Too often they say, 
“Oh, well, salt is salt.” 












Take solubility: In salting butter, salt 
must dissolve with lightning speed. If 
the butter fat is on the soft side—lack- 
ing in body—at certain seasons, butter 
salt must dissolve so quickly that over- 
working is avoided. Otherwise, the but- 
ter may lose its desirable physical prop- 
erties and become mottled or marbled 
—and may lose its moisture, become 
leaky. Yet, if the salt is not properly 
dissolved, the butter may be gritty. 
On the other hand, in salting cheese, 
slow solubility of salt is highly impor- 
tant. Otherwise, salt is lost in whey, 
producing undersalted cheese. 


>>» 


To meet these problems, we have set 
up definite solubility standards for 
Diamond Crystal Salt. Our Diamond 
Crystal Butter Salt, for example, dis- 
solves completely in water at 65° F. in 
less than 9.8 seconds—average rate, 9.2 
seconds. Quality-minded food processors 
can depend on Diamond Crystal prod- 
ucts, manufactured under strict quality- 
control standards for solubility rate. 
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NEED HELP? HERE IT 18! 


If salt solubility enters into your proc- 
essing, drop a line to our Director of 
Technical Service. He will be glad to 
recommend the correct grade and grain 
of Diamond Crystal Salt for best re- 
sults in your plant. Diamond Crystal, 
Dept. 1-3, St. Clair, Michigan. 


DIAMOND CRYSTAL 
ALBERGER SALT 


PROCESS 
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Armour Financial Report 
(Continued from page 12. 

D. R. McLennan, Frederick H. Prince, 

John E. Sanford, Chase Ulman, Elisha 

Walker and S. Mayner Wallace. 








Officers of the company inelyg 
George A. Eastwood, president; Wg. 
ren W. Shoemaker, vice president; Bj. 
ward L. Lalumier, vice president apj 
secretary; William S. Clithero, yig 


(Concluded on page 28.) 








ARMOUR AND COMPANY—CONSOLIDATED BALANCE SHEET 


Current Assets: 


rar 

a .. Rae hae a ee P $ 19,008 
U. 8. War Savings Bonds on hand for purpose of employes’ purchase plan $ 1,251,169 a 

Less—Collections from employes in payment thereof............. 1,243,879 Te 
Notes and accounts receivable age 

Trade notes (less reserve of $212,224) .........cccccccccccccccecs 407,690 

Trade accounts (less reserve of $1,329,048) and amounts owing by 

i ie  Cctecaneucdseddcestthhee sets heduseeen agabe.dacwens 58,503,511 


Inventories—Packing house products valued 


aggregating $13,823,891 

“‘last-in, first-out’’)— 
Packing house and other products. 
Supplies 


which have been 


RUG AO SURE Ra niaace rE duds cecetbdecesscbecssepecnt 21,544,349 128,916.09 
Due from subsidiaries not consolidated (covered by net current assets) 78 
$210,204,141 
Investment Stocks, Bonds and Advances................. 12,275.14 
Federal Excess Profits Tax Post-War Credit—Estimated.. 1,663,00 
Fixed Assets: 
Land, buildings, machinery and fixed equipment (including land regarded 
as available for sale carried at approximately $5,923,000)—-at book value 
after giving effect to adjustments of certain property values in 1934, 
ee ee Oe I on scope kepebewes cbeenecenedesésee éeued $193,758,462 
Reserve for depreciation after giving effect to adjustments of certain prop- 
ee Se ee i shenbeshdedewsess o6escceboevécbvse oeeeesepe ves etstes 69,761,947 
$123,996,515 
Refrigerator cars, delivery equipment, tools, etc.—at cost less accrued 
DE cadd ytuduee RANG eRaae eke kCddederk bene gereeseet are svsieneennst 0,018,047 134,014, 
Deferred Charges: 
Prepaid insurance premiums................. ..8 1,067,878 
Taxes and other prepaid or deferred items... ...... 1.0... cece cc ccccvcccces 920,997 
$ 1,988,875 
Debt discount and expense............. , 3,549,062 5,537,987 
$363, 784,824 
Current Liabilities: 
Notes payable—including $4,608,600 foreign. . $ 19,683,725 
SE SE. 5, os Sebaicaceecseeeeds 17,510,714 
Accrued liabilities— 
DY cNéetwet dé6ebsareviakedacees .$ 2,714,928 
ee UU, GCM BIGRIEE sc ceccccccccccbccqescccccccecncce . 2,773,958 5, 488,88 
Reserve for United States and foreign income taxes (subject to final deter " 
mination by governmental taxing authorities)............0.00cceceeneee 28,516,485 
Reserve for general and social security taxeS.............ceceeececeeeees 4,271,048 
Funded debt payable within one year. .........000e cece ee eee cnneeenees ‘ 2,708,500 
Dividend on $6 Prior Preferred Stock payable January 3, 1944............ 799,494 
Reserve for replacement of basic ‘“‘last-in, first-out’’ inventories... .. 1,787,551 
$ 80,762,308 
Funded Debt: Total Less——current 
outstanding liabilities 
First Mortgage T'wenty-Year 4% Sinking Fund 
Bonds— 
Series B, due August 1, 1955..........ccccceee $43,592,000 $ 652,000 $42,940,000 
Series C, due January 1, 1057........cccccccce 18,676,000 251,000 18,425,000 
3% Five-Year Installment Notes (to be exchanged 
for $15,000,000 First Mortgage Twenty-Year, 
Series D, 3%% Sinking Fund Bonds).......... 15,000,000 ——— 15,000,000 
7% Cumulative Income Debentures (Subordinated), ania 
I I Sac oa ck dacs s dacs R6ew kd bess 35.000,000 1,800,500 33,199,500 108,564,500 





Reserves: 


For payment of interest and sinking fund on debentures.... 


PE GUND kc ccececescwscsGctucvescenees 
For New York State workmen’s compensation 


Minority Stockholders’ Equity in Subsidiaries Consolidated... 


Deferred Income: 


Unamortized balance of premium received on sale of 7% Debentures... 
of foreign 


Unrealized 
currency 


exchange gain translation 


on 


Capital Stock: 


$6 Cumulative Convertible Prior Preferred Stock 


$100 per share)— 
Authorized—572,313 shares 
Issued —532,996 shares 


(Dividends in arrears $28.50 per share aggregating $15,190,386) 
7% Cumulative Preferred Stock—Par value $100 per share— 


Authorized—33,715 shares 
Issued SE MOOD sccnccdcccercvceses 
(Dividends in arrears $40.25 per share 
Common Stock—Par value $5 per share— 
Authorized—15,000,000 shares 


Issued — 4,065,723 shares ....... 
Surplus: 
Capital and paid-in surplus...... 


Earned surplus 


The National 





on 
allowance for selling expenses, other products and supplies at the lower 
of cost or market (except for certain packing house and other products 
valued 


aggregating $1,357,029) 












SoS resesocesosenoeoe 2,727,705 


61, 638,9% 


the basis of less 


market 


at cost on basis of 


seecece $107 ,371,694 








































$3 2,703,500 


...-8 6,900,000 
4,000,000 
200,000 


insurance... 


11,100,000 
333,746 





...-8 1,491,922 
into U. 8. 


accounts 





2,211,922 





720,000 














No par value (stated value 








. .853,299,600 











3,371,500 


















76,999, 715 


20,328,615 


82,812,688 
503, 194824 
363, 784, 

—— 
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128,916,043 
637,%5 
$210,204,141 
12,275.14 
1,663,000 


134,014,592 


5,537,987 
$363, 784,824 


$ 19,683,725 
17,510,714 


71,488, 88% 


28,516,485 
4,271,048 
2,708,500 

799,494 
1,787,581 


$ 80,762,308 


10,564,500 


WTR CONTINUED SERVICE T 


Vilter Complete Equipment includes: 


WwoRKING FOR 


yOu R protection 


OF REFRIGERATION eee 


© ESSENTIAL 


a 


CIVILIAN USERS 


Certainly, you can get new Vilter Refrigeration Equipment! In spite of heavy 


commitments in war production, armaments and refrigeration for our armed 


forces, Vilter has successfully served the needs of every essential civilian user... 


a record that has meant much to those in the food industry who depend on con- 


tinued refrigeration efficiency for maintaining and increasing food production. 


Protecting YOUR refrigerating efficiency is 
a home front achievement just as important 
to us as the Army-Navy “E” award with its 
additional star, recognizing Vilter’s con- 
tinued excellence in war production. It’s a 
double contribution to victory m 

sible by the skill of Vilter eng 
craftsmen, constantly planning 


* COMPRESSORS 


toward greater production records — with 
tremendously expanded production facilities 
— a combination that will work to richer 
benefits for you in the future. 

Vilter Refrigeration Equipment, and engi- 
neering service, are available now — to help 
you solve present and post-war refrigeration 
problems. Write — when we can help you. 


* VERTI-BAY HARDENING ROOMS 


% CONDENSING UNITS *% PAKICE EQUIPMENT 


* UNIT COOLERS 


*& SHELL AND TUBE CONDENSERS 


* FRIGID BLAST FREEZERS %* WATER COOLERS 


*% BRINE COILS 


The VILTER MFG. COMPANY 


2118 SOUTH FIRST STREET 
MILWAUKEE 7, WISCONSIN 


Offices in Principal Cities 
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* ICEMAKING EQUIPMENT 








you get perfect flavor control 
with 


L.0.3. oEASONINGS 


At no time in history has the public become more conscious 


of the importance of flavor in foods. Analyze your product— 
improve its flavor—give it a flavor individuality by using 
Stange’s C. O.S. Seasonings. Then, and only then, can you 
be sure of perfect flavor control—a fixed-fla ice f la 
STANGE PRODUCTS thay Si. 


m that never varies. Do as leading food processors do—adopt 

include 

PEACOCK BRAND CERTIFIED FOOD COLORS ‘ = : 1 
CREAM OF SPICE SEASONINGS product uniform quality and seasoning strength. That’s how 


JIFFY CURING TABLETS t *s tailor- deC.O.S. 7 ts 
NITRITE TABLETS Stange’s tailor-made C. O.S. Seasonings make good produc 


BRANDING INKS taste better. 


nVV7¥ ae MSN (cee), 7-\) by 


2536 W. MONROE STREET bad CHICAGO, ILLINOIS 


C. O. S. Seasonings—standardized seasonings that give your 


Western Branches: 1260 Sansome Street, San Francisco - 923 E. Third Street, Los Angeles 
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Personalities and Events 








if the Week 


p. J. Arturo of Swift & Company and 
yw. A. Bruce of Armour and Company’s 
Los Angeles plant represented the meat 
packing industry of Southern California 
in appearances before the California 
Railroad Commission at hearings held in 
los Angeles and San Francisco to de- 
termine whether maximum rates for 
highway contract carriers should be 
established. 

Earl F. Gill, formerly assistant direc- 
tor of research of the Merchants Asso- 
ciation of New York, and recently chief 
of the classification section of the indus- 
trial personnel division of the Army 
Service Forces, has joined General 
Foods Corporation as staff assistant on 
planning and research in the company’s 
industrial relations department, accord- 
ing to Thomas G. Spates, vice president 
incharge of industrial relations. 

W. W. Martin, manager for Wilson & 
Co. in Oklahoma City, recently told 50 
representatives of the Oklahoma live- 
stock industry that intensive action will 
be necessary to put over the current 
program of education designed to com- 
bat continued heavy livestock losses 
from diseases and parasites. 


As soon as plans have been completed 
the city of Anderson, S. C., will proceed 
with construction of a new abattoir, A. 
E. Holman of the abattoir committee 
declared recently. 

Louis McRedmond, operator, Colum- 
bia Packing Co., Columbia, Tenn., is 
making plans for the reconstruction of 
the killing and boiler rooms of his plant, 
which were recently destroyed by fire. 

louis E. Kahn, vice president, E. 
Kahn’s Sons Co., Cincinnati, Ohio, has 
en promoted to the status of major at 
‘Quartermaster base in the South Pa- 
tiie, it is announced. He is the son of 

is W. Kahn, president of the com- 
pany, 


The War Manpower Commission has 
miered local WMC offices at San Fran- 
tseo to refuse to issue job clearances to 
ithers of San Francisco Bay area 
weking plants who recently began the 
tind week of a strike protesting the 
Yar Labor Board’s refusal to grant de- 
wage increases. Ninety-two 
tehers walked out when the regional 
"B office denied them an 8%c wage 
Mtease, retroactive for 21 months. 

HR. Davison, vice president of the 
rian Meat Institute, left Wednes- 

yRight for Denver to meet with rep- 
meitatives of the cattle industry at 
eMeeting of the American National 

Stock Association being held in 
Keity January 13 to 15. 

























































HAM COVER AS 
OXYGEN TENT 


Special Infant Oxytents, 
incorporating transpar- 
ent Lumarith piastic, 
are now being produced 
by Food Display Cover 
Co., Inc., Indianapolis, 
as the result of an emer- 
gency case in which a 
nurse successfully util- 
ized a standard Luma- 
rith plastic ham cover 
as an improvised oxy- 
gen tent for a dying 
premature infant. The 
transparent surface of 
the ham cover retained 
the oxygen and made it 
possible for the child to 
be observed without dis- 
turbance. The hospital 
was enthusiastic over 
the idea, with the result 
that the Oxytents, as 
well as transparent bas- 
sinets in which infants 
may be viewed are now 
being produced. Inset: 
Conventional use of 
ham cover. 





MEAT TRAIL | 


——— 








Chris J. Power, 62, died from a heart 
attack recently at his home. His brother, 
Robert, and he organized the Power 
Packing Co., Nashville, Tenn., 22 years 
ago and were with the concern until 
it was sold to Swift & Company in 1932. 

B. G. Tilotta, head of B. G. Tilotta & 
Son, wholesale distributors of provisions 
in Philadelphia, will observe the fifth 
anniversary of the establishment of his 
firm. Formerly associated with him in 
the business were his sons, Thomas and 
James, who are now serving in the 
armed forces. 


Edward H. Jones, retired, former ad- 
vertising manager of Libby, McNeill & 
Libby, died at the Presbyterian hospital, 
Chicago, recently. Mr. Jones, who was 
74, started with Libby as office boy and 
was advertising manager when he re- 
tired in 1930. 





* Industry Honor Roll * 
* 

STOKES, WOODY EUGENE.— 
Second Lieut. Woody Eugene 
Stokes, formerly with the beef de- 
partment of Swift & Company at 
Ft. Worth, Tex., was killed in action 
in Italy, November 13, according to 
word received by his parents, Mr. 
and Mrs. Gene Stokes of Decatur, 
Tex. Lieut. Stokes had also worked 
at the company’s Chicago plant. 
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Fifteen drivers of the Rath Packing 
Co., Waterloo, Ia., recently received 
safety awards for having driven a year 
or more without an accident. The 
drivers commended were Earl Edgeton, 
Merton Thornberry, Matthew Roth, 
Theron Lowe, Dale Elliott, Harvey Gil- 
bert, Otto Woebbeking, Reuben Weltzin, 
Willis Pritchard, C. A. Phelps, Elmer 
Nordman, William Leonard, B. A. Soppe 
and Cy Young. 


John F. Decker, 61, veteran meat dis- 
tributor at Los Angeles, died recently. 
Surviving are his wife, Ida, a son and 
three sisters. 

L. A. Wilbrandt, Hebron, IIl., has 
secured priority rights for the erection 
of a packing plant, which will consist 
of two one-story brick buildings meas- 
uring 65 by 112 ft. and 20 by 60 ft. The 
unit will be known as the Wilbrandt 
Packing Co. 

Thomas J. Doyle, 63, at one time 
prominent in the leather business in 
Camden, N. J., died recently. He was 
once associated with the Keystone 
Leather Co. 

John W. Coverdale, plant food divi- 
sion manager of the Rath Packing Co., 
Waterloo, Ia., has been named Waterloo 
city chairman for the fourth war loan 
drive, which opens on January 18, it is 
announced. 


Charges that the Harrisburg Abat- 
toir, Harrisburg, Pa., had exceeded 
ceiling prices to the amount of $4,108.55 
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on sales of meat were filed recently by 
the district office of OPA. Triple damage 
claims against the firm were also asked 
by Charles J. Ware, OPA enforcement 
attorney. OPA also seeks to compel the 
company to keep accurate records of 
purchases and sales and to grade all of 
its meats correctly. 

Philip R. O’Brien, now serving his 
third term as president of the Chicago 
Board of Trade, received the unanimous 
vote of the membership this week to 
succeed himself at the annual election 
of the exchange. H. C. Schaack and 
R. F. Uhlmann were reelected vice pres- 
idents. L. J. Lee was elected for a one- 
year term as a director and E. M. 
Combs, jr., S. J. Meyers, Frank A. Mil- 
ler, G. W. Hales and Thomas Hosty 
were named for three-year terms. 

William Gunter, 23, an employe of 
Armour and Company, Ft. Worth, Tex., 
died recently after a long illness. 

The Vernon Canning Co., Vernon, 
Calif., is erecting a new $6,600 building 
as an addition to its manufacturing and 
processing facilities. 

Frank Fahey, veteran purchasing 
agent of the Seattle branch of Libby, 
MeNeil & Libby, has recently been 
transferred to the company’s San Fran- 
cisco branch, it is announced. 

A. J. Meeker, head of the meat or- 
ganization which bears his name in 
Seattle, is showing considerable im- 
provement at Providence hospital, 
where he has been seriously ill for some 
time. 


Paul H. Mott has been appointed con- 
troller of the Cudahy Packing Co., re- 
placing Joseph H. Shields, who resigned. 
Mott has been employed by the com- 
pany for more than 20 years. He has 
served in various capacities in a num- 
ber of the company’s middle western 
plants. At the time of his appointment 
he was general manager of the com- 
pany’s Sioux City, Ia., plant. 

Edward S. Davis, 78, president of 
E. S. Davis & Sons Co., wholesale meat 
dealers in Philadelphia, Pa., died re- 
cently. He leaves two sons, two daugh- 
ters and a sister. 

Samuel H. Webber, Buffalo manager 
of Swift & Company, has been ap- 
pointed to the newly-formed domestic 
trade committee of the Buffalo cham- 


BACON ON ITALIAN FRONT 


Bacon and a good cigar help to ease the 
discomforts of the muddy Italian front. 
This photo shows Mess Sgt. James Smiley 
(left), Mook, Ky., and Cpl. Bernard 
Wisher, Williamstown, Mass., of the Amer- 
ican Fifth Army shortly after enjoying a 
meal of holiday turkey. For the Yanks in 
Italy there’s no such thing as a holiday. 


ber of commerce, it is announced. 

Lowell Downing, one of the founders 
of the Fitzgerald Packing Co., Fitz- 
gerald, Ga., has become owner of most 
of the stock of the company, it is 
stated. 

The industrial “know-how” which has 
wrought production miracles in U. S. 
war plants must go hand-in-hand with 
employe “know-how” if our industrial 
system is to measure up to its full post- 
war potentialities, Cloud Wampler, 
president, Carrier Corp., stated at the 
recent graduation exercises of the 
Carrier Institute of Business. 

James J. Schwaderer, 51, Swift & 
Company, Evansville, Ind., employe for 
30 years, died at his home recently, fol- 
lowing a brief illness. He was a mem- 
ber of the sales department. 

Employes of the Dreher Packing Co., 


Columbia, S. C., were recent guest 
the management at a turkey @ 
where each received a gift from 
company’s president, J. C. Dreher, 

A new storage unit is under cons} 
tion by the Atlas Packing Co., Ve 
Calif., at a cost of approxima 
$1,500, it is announced. 

Porter M. Jarvis, vice president 
Swift & Company, has been appoj 
to direct the company’s feed busin. 
This will be a new duty for Jarvis, 
in addition to assisting the presids 
is in charge of cottonseed oil mills, a 
ton gins, soybean mills and peanut 
and shelling plants. The feed busin 
was formerly under the direction 
Loren W. Rowell, who retired Januay 

J. J. Isaacson, assistant sales y 
ager, and R. D. Nelson, head of ¢ 
sausage department of the John Mom 
& Co. plant at Topeka, Kans., 
conducted sales conferences with # 
company’s salesmen at Houston g 
Dallas, Tex. R. M. Owthwaite, Tops 
plant manager, and sales superving 
O. W. Maddox and F. L. Camp algo 
tended. 

Richard Cashell, 66, retired head¢ 
the produce department of Armour 
Company at Baltimore, Md., died 
cently. 

H. C. Morris, plant superintende 
John Morrell & Co.,. Ottumwa, Ia,» 
cently announced that Donald Reedguit 
had succeeded Virgil Coughlin, whor 
signed as foreman of the company 
dry dog food department. 

Lorraine Althaus, daughter of G4 
Althaus, vice president of Oscar Maye 
& Co., Chicago, returned by airplane 
late this week to Stephens College, & 
lumbia, Mo., where she will graduate 
next May. 

Ben Rosenthal, president, Ben i 
Rosenthal & Co., Dallas, Tex., spat 
some time in Chicago this week enroute 
to Washington, where he will atten 
a business meeting on January 9 
fore continuing east. He was stem 
panied by Mrs. Rosenthal. 

Plaques and certificates have bet 
awarded by the National Victory Ga 
den Institute, New York, to Switté 
Company and Wilson & Co. for thet 
participation and outstanding work 2 
the victory garden effort during 94. 
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ORIGINATORS, DEVELOPERS AND PERPETUATORS 


OF THE DRESSED HOG 








CARLOADS OR 
TRUCKLOADS 











PS as Ca 


ie Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 


BUSINESS 








BOARD OF TRADE BUILDING - 
ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO. 


SIXTEENTH FLOOR - 


PHONE WEBSTER 3iI3 
CHICAGO 


May we suggest 


that you use our 


Lard Department 
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by installing 
GEBHARDT 


COLD AIR 
CIRCULATORS 


pe | pw Prominent names now 


‘ ‘ . 
cad oo ee ; using GEBHARDTS: 
~~ ccnnl mals ; Geo. A. Hormel & Co. 
s with { i tie Burns & Co. Ltd. 
ouston a . ~vE : ate United Dressed Beef Co. 
a Top \. i> * |  § ’ Mickelberry'’s Food Products Co. 
mp also f ‘. ‘ ge Perry Food Products Co. 

: Oscar Mayer & Co. 
Lugbill Bros. Inc. 
Decatur Packing & Provision Co. 
Star Provision Company 
Marhoefer Packing Company 
Reynolds Packing Company 
Jones Valley Sausage Company 
Ohio Provision Company 
Home Packing Company 
North Side Packing Company 
Pearl Packing Company 
Ready Foods Canning Corp. 
S. Kamesar, Inc. 
Milwaukee Dressed Beef Co. 
C. J. D. Packing Co., Inc. 
David Davies, Inc. 
J. Martinec Packing Company 
Gold Medal Packing Company 
L. Eisenmenger Meats 
The Rome Provision Co., Inc. 
Carolina Packing Company 
Hygrade Food Products Corp. 
Weisel & Company 
Best Kosher Sausage Company 
Hughes Curry Packing Company 
Kemper & Son 
Hoy Food Products Co. 
Bartusch Packing Company 
Milner Provision Company 
Herman Falter Packing Company 
Bookey Packing Company 








Gebhardt Refrigerating System installed between the rails does not require any 


additional height or use any valuable floor space. 


ADVANCED ENGINEERING CORPORATION 


1646 WEST FOND DU LAC AVENUE - MILWAUKEE 6, WISCONSIN 
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ARMOUR AND COMPANY—CONSOLIDATED INCOME 


FOR FIFTY-TWO WEEKS ENDED OCTOBER 30, 1943 


Gross sales to trade and operating revenues, less discounts, returns and 
allowances 


Cost of sales and operating expenses including transportation cost and pro- 
vision of $1,787,551 for replacement of basic ‘“‘last-in, first-out’’ inventories 


but excluding the expenses deducted below and after deducting Federal 
subsidies 


Selling, advertising, general and administrative expenses $48,127,188 


Provision for depreciation 
Taxes (other than income 


STATEMENT 


$1,416,558, 800 


1,307,463,218 
$ 109,095,582 


65,907,771 





Other income: 


Dividends and interest received (including $317,500 dividends received from 
Winslow Bros. & Smith Co., a 63.5% owned company—equity in current 
year’s earnings of that company amounted to $937,774) 

Miscellaneous other income 


Income deductions: q 
Interest and amortization of debt discount and expense— 
Current deb 
Funded debt (not including $277,148 interest on 7% Cumulative Income 
Debentures, representing interest accrued from April 1 to June 13, 1943 
on Debentures which were exchanged as of the latter date for 7% Pre- 
ferred Stock on a par for par basis) 


Loss on sale of non-operating real estate 
Miscellaneous income deductions 


347,796 


$ 43,187,811 


612,244 
960,040 


$ 44,147,851 


$ 1,614,670 


3,786,337 
$ 5,401,007 
94 


,890 
467,900 5,963,797 





Portion of net gain in subsidiary companies applicable to minority interests. . 


Income before provision for income taxes 
Provision for income and excess profits taxes after deducting post-war credit 
estimated at $1,613,000 (subject to final determination by governmental tax- 
ing authorities) 


Net income before deducting dividends paid on Armour and Company of Dela- 
ware 7% Guaranteed Delaware Cumulative Preferred Stock 

Dividends paid on Armour and Company of Delaware 7% Guaranteed Cumu- 
lative Preferred Stock, all of which was retired on or before September 22, 
1943 and $277,148 interest on 7% Cumulative Income Debentures, represent- 
ing interest accrued from April 1 to June 13, 1943 on Debentures which 
were exchanged as of the latter date for 7% Preferred Stock on a par for 
par basis 


Balance transferred to surplus 


CONSOLIDATED SURPLUS STATEMENT 


FOR FIFTY-TWO WEEKS ENDED OCTOBER 30, 1943 


$ 38,184,054 
157,284 


$ 38,026,770 


23,455,932 


$ 14,570,838 


3,125,339 


$ 11,445,499 


Earned surplus 


Capital and 
paid-in 
surplus 


Appro- 
priated 


Balance—October 31, 1942 (per 1942 Financial Report 
to Shareholders) 
Add: 
Adjustment upon final determination of liabilities. 
provisions for which were made in estimated amount 
in 1942 
Balance of prior years’ net earnings in Brazil trans- 
ferred from deferred income 


$39,164,590 $ 8,815,462 


Balance—October 31, 1942, as adjusted (see note below) .$39,164,590 $ 8,815,462 
Changes during the year (antique indicates deductions) : 
Net incume—after deducting dividends paid on Armour 
and Company of Delaware 7% Guaranteed Cumula- 
tive Preferred Stock (now retired)—see Income 
Statement . 
Dividend declared on $6 Prior Preferred Stock, $1.50 
per share 
Transactions with respect to Armour and Company of 
Delaware 7% Guaranteed Cumulative Preferred 


Credit arising from write-up of carrying value of 
1,778 shares which were released from escrow... 
Appropriation of earned surplus for cost of shares 
purchased during the period 
Premiums paid on purchase and redemption 
Earned surplus previously appropriated for cost of 
shares redeemed, restored to unappropriated 
earned surplus upon redemption of entire issue... 
Adjustments upon liquidations of subsidiary and other 
sundry adjustments 
Excess of equity in net earnings of Winslow Bros. & 
Smith Co. over dividends received from that 
company 
Appropriation for New York State workmen’s com- 
pensation insurance reserve 
Premium on Series ‘‘B’’ bonds retired 
Appropriation of surplus for reserve for payment of 
interest and sinking fund on debentures issued dur- 
ing the year, in accordance with terms of Indenture. 


Balance—October 30, 1943 


177,800 


407,577 
2,806 ,884 


Unappro- 
priated 


Total 
surplus 


$30,854,602 $78,834,654 
930,217 930,217 
1,895,159 1,895,159 


$33,679,978 $81,660,030 


11,445,499 11,445,499 


799,494 


177,800 


470,174 3,277,058 


9,223,039 


176,487 58,713 


620,274 


40,000 
15,700 


40,000 
15,700 


6,900,000 6,900,000 
$45,892,058 $82,812,638 











Note—In financial statements issued in connection with refinancing operations during the year certain 
adjustments were made to previously published figures for the fiscal years 1940, 1941 and 1942. These 
adjustments were made to reflect the conditions, as they existed at time of refinancing, relating to 
estimates of liabilities at Ocober 31, 1942 and to realization in U. 8. currency of earnings in Brazil. 
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Armour Financial Report 


(Continued from page 22.) : 
president; Robert E. Pearsall, Vice 
president; Louis E. McCauley, yjg 
president; John B. Scott, vice president: 
F. W. Specht, vice president; 4, g 
Eldred, vice president; Henry W, 
vice president; John E. Sanford, yig 
president; Harvey G. Ellerd, vice presi. 
dent; Guy G. Fox, vice president; Dap. 
iel M. Flick, vice president; John A 
Lane, vice president, comptroller and 
assistant secretary; Frank A. Becker 
vice president and treasurer and M. E 
Guthrie, vice president. Chas. J. Faulk. 
ner, jr. is general counsel. 





Non-Processors Meet 


(Continued from page 14.) 


processors who have become killers in 
order to get raw materials. 

Mr. Waller indicated that there might 
be some possibility of relaxing the eu. 
tom slaughtering restrictions insofar as 
bulls and canners and cutters are cop- 
cerned since there are now ceilings o 
livestock, on beef materials and on the 
sausage products into which these ma- 
terials are processed. He revealed that 
something might be done in setting upa 
profitable ceiling schedule for boneless 
cuts and asked for industry suggestions. 

OPA is somewhat doubtful, Mr. Wal- 
ler said, whether an order restricting 
sausage production would really hep 
non-slaughtering processors to get raw 
materials. He indicated that OPA bh 
lieves any plan for allocating raw ma 
terials by order would be complex and 
difficult to administer; moreover, the 
price agency feels it is not its job t 
tell packers to whom they are to sell. 

A number of processors directed ques- 
tions on Amendment 10 to MPR 389 at 
Mr. Waller. Several criticized the 
amendment and one or two asked 
whether it might be postponed. One 
prominent sausage manufacturer said 
that Amendment 10 wiped out the mar- 
gins which had always compensated 
him for the low margins on loss-leader 
items which OPA had already frozen in 
price. Mr. Waller replied that OPA 
must strike a medium; that the price 
agency cannot set ceilings on the basis 
of the needs of high-cost producers; 
that maximum prices under Amendment 
10 made allowance for all cost factors 
plus a margin and that, in his opinion, 
there were no “loss-leader” items under 
ceiling prices. 

Mr. Waller stated that OPA had not 
intended to change industry practice by 
requiring the packaging of all loaves ™ 
sealed wrappers and indicated that since 
a number of processors customarily 
loaves without such wrapping, an UW 
wrapped price schedule might be set 
He also indicated Amendment 10 might 
be modified to provide for addition of 
condiments to loaves. 

Numerous processors pointed ®t 
that they are actually paying more fét 
raw materials than the ceiling 
basis used in building up the 
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LOWER COSTS 
‘| HIGHER PROFITS 
NO PRIORITIES 


me delivery container, is 
. Ploced in the sturdy outer 
id 20 to 30 times) it withstonds 
ease. Cleon and sanitary, no 
BAKE-RITE PANS for baked loaves, 
ny type of loof specialty. 
-RITE PANS to retain the precious meat 
packaging—vuse the BAKE-RITE PAN as a 
pping and display container. Save money by 
our product in a more appealing manner! 


Dall FUDD MATER y// 


7S) wat 


. 
oaucers, 


806 BROADWAY (lal. ) CLEVELAND 








PRODUCERS OF UNUSUALLY GOOD PRODUCTS FOR FOOD PACKERS 
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OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 








prices for sausage. Mr. Waller indicated 
that he expected the cattle ceilings to 
correct this condition. 

Leon Bosch of the rationing division 
of OPA declared that OPA’s job is mis- 
understood by those who suggest that 
it allot raw materials to processors. 
Pointing out that OPA merely provides 
the machinery for distributing meat 
purchasing power among consumers, in- 
stitutions and restaurants and indus- 
trial consumers so that these can buy 
from the supply of meat allocated for 
civilian use by WFA, Mr. Bosch stated 
that in no case does OPA try to insure 
that each gets a certain amount of a 
specific type of meat. 

Such allotment is not OPA’s part of 
the rationing job, he emphasized, and 
to pursue the ideal of equity for all to 
this point would complicate rationing 
tremendously. Mr. Bosch stated that 
many of OPA’s difficulties have been 
due to the desire to ensure maximum 
equity—which also means maximum 
detail and complexity of regulations. 

Touching on the pork moratorium 
question, Mr. Bosch declared that many 
of its Congressional advocates failed to 
recognize that the factor which is now 
limiting the volume of hogs handled is 
not distribution, but actually the indus- 
try’s capacity for killing and processing 
with the facilities and manpower avail- 
able. A moratorium, he pointed out, 
would not increase capacity one hog 
per day. 





Mr. Bosch said that while OPA would 
not decide whether or not there would 
be pork rationing, the agency was in 
accord with WFA on the question. 

In response to one question, Mr. 
Bosch said that OPA will pay more at- 
tention to the point recovery question 
and will attempt to see that the indus- 
try is better informed on it. 





Manpower Squeeze 
(Continued from page 14.) 


hours. I believe most other packers have 
put in about three months of the same 
kind of time. These butchers, many of 
them older men, never did anything 
clse; putting in that kind of time dur- 
ing the peak period must have some 
balancing light hours or they couldn’t 
stand it. 

“Our number two problem,” he add- 
ed, “is the Selective Service taking 
young married men who are in most 
cases key men. Some of us, figuring we 
could get along without the single men 
in the younger bracket, didn’t file re- 
placement schedules. . . . Now while we 
are in the peak period, we find the man- 
agement rushing to file a replacement 
schedule, interviewing draft boards, 
spending much time hoping they can 
salvage some of their key men so that 
we will have somebody left to train 
these kids and other irresponsible new 
men that we might get.” 





Walter Erb, rural industries super} 
tendent, War Manpower Commissin 
Washington, told those present that t 
present labor shortage stems largd 
frcm two sources. The queta system¢ 
slaughtering has caused reduction 
the number of men that packers hy 
been able to use in operating. With 
strictions lifted, packers are swamp 
with record livestock runs, and 
working with smaller numbers of » 
ployes than before. 

Among the principal suggestion 
made for coping with the manpowe 
shortage in meat plants were fuller w 
of women workers, upgrading withi 
the plant to more responsible activitie 
job breakdowns and operations studia 
and the use of agricultural workers ané 
part-time employes not presently a 
gaged in war-essential activities. Criti 
cal shortages of manpower in some it 


i 


stances have been relieved through the One 
temporary use of military personne ggmotor pe 
although this source of meat plant labo tiv, 
is necessarily quite limited. 

The WMC has had some success it mdredt 
the Chicago area rounding up “idlers"IR The 1, 


who were persuaded to work in meal 
plants and storage plants. Such men 
while a rather undependable grade a 
help, aid in relieving critical worke 
shortages. 






Invest in Victory! Buy United State 
War Bonds and Stamps. 





STOCKINETTE BAGS \ 
PROTECT BEST 


BEEF - VEAL - PORK 


VICTORY 
BEEF SHROUDS 


CINCINNATI COTTON PRODUCTS CO. 


CINCINNATI, OHIO 
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quiries to 


6 E. 45th STREET 


7 W. 
CHICAGO 5, ILL 
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SAVE MONE 


Nwaass Air Conditioning Fan Coolers and 
Spray Coolers cut costs of freezing, pre-cooling 
and storage in packing plant applications. Their 
use saves weight and value in foods because they 
prevent the cooling process from drying out the 


Niagara ‘No Frost” prevents ice formation on 
coils—gives full time operation at full capacity. 
Completely automatic. 

Representatives in principal cities. Address in- 


NIAGARA BLOWER COMPANY 


GENERAL SALES OFFICE 


Van Buren St. Fourth & Bidg. 673 Ontario St. 
SEATTLE 4, WASH. BUFFALO 7,N. Y. 
° District Engineers in Principal Cities e 


WITH NIAGARA 
EQUIPMENT 


NEW YORK 17, N. Y. 
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One common—and often unsuspected—cause of sluggish THIS NEW INERTEEN CAPACITOR BOOK is full 
of exarnples of war production gains made possible 
° with Westinghouse Inerteen Capacitors. 

+ = s & 7 
fuctive load (useless magnetizing current). This “deadhead FOR EXAMPLE: A large manufacturer needed addi- 


mdreduces the amount of useful current delivered to the motors. tional system capacity to handle an expanding in 
duction motor load. 
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“ ” 
The lower the power factor, the more motors are “starved”. Capacitors were installed near load center. 








Such meng’ ormance suffers—so does production. RESULT: (1) 31% increase in capacity from same 
, grade of ‘ . . ‘ . iring, itch , transf rs; (2) power factor 
i ae The cure is quick and simple—power-factor correction with sata aioe, GL Ge 5%. ” 


stinghouse Inerteen Capacitors. Installed near the load, they 
ply needed magnetizing current direct to motors, thus reliev- 
ted State the system of “deadhead” current. More capacity for war 
Muction is quickly made available with the same wiring, 
ithgear and transformers. Motors get adequate current. 











AGARA ‘am T: Peak performance—full time. ; 

ENT addition, Westinghouse Inerteen Capacitors also improve 
ig and all around system performance. Send for our new 
tn Capacitor Book, B-3204. Westinghouse Electric & 
Co, East Pittsburgh, Pa., Dept. 7-N. J-60533 








Westinghouse 


PLANTS IN 25 CITIES... OFFICES EVERYWHERE 


NERTEEN CAPACITORS 
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WFA STORAGE STOCKS 











Of the three major categories of food 
inventories in commercial storage to- 
day, the largest is that privately owned 
and destined for distribution to civil- 
ians, WFA pointed out in a recent re- 
port. The second largest category con- 
sists of stocks owned by the military 
forces for which detailed data are not 
made public for security reasons but 
which follow the formula of providing 
a supply only sufficient to provide for 
definite foreseen consumption of the 
armed forces at home and overseas. 
The third category includes stocks in 
the hands of the FDA for emergency 
use by our military forces and for ship- 
ment to the United Kingdom, Russia, 
and other allied nations. 

At least four commodities which ac- 
counted for a large increase in freezer 
holdings on December 1 compared with 


mercial storage, 446,000,000, lbs. FDA 
stocks, 9,500,000 Ibs., about two per 
cent of the total quantity. The FDA 
stocks, mostly pork, are equivalent to 
about the amount shipped in three days 
during December. Generally speaking, 
frozen meats are not stocked in com- 
mercial storage by FDA in large quanti- 
ties but are moved by special expedited 
train service to ship-side to save ware- 
housing and freezing expense in port 
cities. 

Canned Meats.—FDA stocks, 246,- 
000,000 lbs., approximately 34% months’ 
supply compared with the rate of de- 
livery in December. However, present 
stocks will be exhausted before Febru- 
ary 15 at the present rate of shipment. 

Cured Meats.—Total stocks in com- 
mercial storage, 258,000,000 lbs. FDA 
stocks, 23,000,000 lbs., or less than nine 
per cent of the total storage holdings. 








consumption will be available later; 
month. 

The allocation to all claimants 
1944 is about 24,500,000,000 Ibs. In agg 
tion, a contingency reserve of aboy 
1,000,000,000 Ibs. has been establish 
Civilians will share the total Meat sup. 
ply with the U. S. military and othe 
war services, our allies, other frj 
nations, and liberated areas. 

On the basis of the present tentati, 
allocations, U. S. military and war gen. 
ices are to get about 17 per cent of ty 
total allocable supply. Of this toy 
about 56 per cent will be beef, 4 be 
cent veal, 4 per cent lamb and matty 
and 36 per cent pork. 

Our allies, other friendly nations, Re 
Cross and U. S. territories are to 
about 12 per cent of allocable s 
This 12 per cent is divided in the fo. 
lowing way: Great Britain, including 
overseas forces, 6 per cent; Russia, { 
per cent; other allies and liberate 
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a year ago—frozen eggs, frozen fruits 
and vegetables, frozen cream, and chick- 
ens—were neither owned nor controlled 
by the WFA. The largest portion—90 
to 95 per cent—was privately held in 
regular commercial channels for civil- 
ian use, the report stated. 

In the following summary by com- 
modity groups, the estimated total 
stocks in commercial storage on Decem- 


U. S. CIVILIANS TO GET 
16.4 BILLION LBS. OF 
MEAT FROM 1944 SUPPLY 


areas, about 1 per cent; U. S. territories: 
about one-half of 1 per cent. 
Because both supplies and needs shift 
rapidly in wartime, about 4 lbs. out of 
each 100 lbs. of the total supply ar 
allocated for contingency reserves, Hov- 
ever, this 4 per cent may also serve a 
a margin to allow for adjustment ke 
tween estimated and actual production 
These reserves are not allocated to any 
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About two-thirds (67 per cent) of the 
total supplies of meat available for all 
needs in 1944 has been allocated te U.S. 
civilians, the War Food Administration 
announced recently. WFA says this 
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. ber 1, or solely private stocks if avail-  ajjocation will allow about the same &Toup and may be used where they wil “> 
f able, are indicated and also the FDA per capita civilian meat consumption in ‘Serve best in the war effort. slicate 
4 stock position on that date relative to 1944 as in 1943. The 1944 allocation is It must be recognized, WFA officials IF jsdiorg 
» rate of shipping to the latter inventory. equivalent to approximately 132 lbs. per said, that estimates of meat production I of his 

i The military stocks, in the opinion of capita for the year on a dressed weight for 1943 are tentative because the fin gow j 
ii the War Food Administration, are not phasis, compared with the pre-war 1935- estimates for non-federally inspectel Ml we 9 x 
: excessive. 39 average of about 126 lbs. It is ex- production for the year have not yell andin{ 


Frozen Meats.—Total stocks in com-__ pected that final figures for 1943 meat been completed. 











































PLUS CUTTING MARGIN ON LIGHT HOGS REDUCED AS COSTS RISE 
(Chicago costs and prices, first four days of week.) 
While there was little or no change in the live cost of covered in the table. The plus cutting margin on 180- to 
hogs during the past week as prices remained at the ceil- 220-lb. hogs was reduced to 35c compared with 41c a week 
ing levels, an increase in handling and overhead costs, ago, while cutting loss on 220- to 240-lb. weights rose tw 
resulting from use of less efficient packinghouse workers, 20c compared with 18c a week earlier. 
raised the total cost per cwt. on the three weight ranges ‘ 
——180-220 Ibs—— ——220-240 Ibs.— ——240-270 Ibs. — His ¢ 
Value Value Value teeth, 
—— a 
Pct. Pet. Price per per cwt. Pct. Pct. Price per per cwt. Pct. Pet. Price per percwt the fro: 
live fin. per ewt. fin. live fin. per cwt. fin. live fin. per cwt. fn. wood-ey 
wt. yield Ib. alive yield wt yield lb. alive yield wt. yield lb. alive yield 
Mamthar DAMS ccccccccccccscccccseoces 14.0 20.2 21.4 $3.00 $ 4.32 13.8 19.4 21.0 $2.90 $ 4.07 pase | ake ecco Geabae $...05 Onstan 
IED Kins aenebeseowe sos ctanu akan ae ees kaecs | eedes ins en eke | Rakes. bones 13.0 18.1 23.0 299 416 tdged | 
Ne a in sales atekss« 02 cee 5.7 81 200 114 1.62 5.5 7.7 200 110 1.54 54 7.5 200 1080 10 , 
DN elias nan tees ence yeeahen 43 61°25 106 10 4.1 5.8 245 1.00 1.42 4.1 58 2.5 96 188 [Biting 
NR a ines dc braces stnes teats 10.1 14.6 233 2.35 3.40 99 13.9 218 2.16 3.03 9.7 136 208 2.02 28 ted tr 
a Te RRR eee: 11.1 (15.9 17.3 192 2.75 96 135 163 1.56 2.20 40 5.5 15.3 61 r - : 
IEE hike cays oxedaekeoes cae ate Se wntst beeey denne 2.1 8.0 15.0 82 45 86 12.0 15.0 129 Le ter, wi 
tes cena ine akakpunvasecie dake Fas Cote back insta 32 45 10.5 34 47 46 63 110 51 = 
ME Gs cece tnsengrtnedsecds 29 41 10.1 .29 41 81 43 10.1 81 48 3.5 48 10.1 s ¢ WO 
ian wisn a pawnaeeaeee 064 23 83 i134 .27 .40 23 81 124 27 38 22 38.1 124 27 8 iM inch 
I EE. ORs 08 hkeviess cose 129 181 128 165 2.82 11.4 15.6 128 146 2.00 104 142 128 133 1 8 Btn. 
Ne lol eankecesine-c es are 16 2.3 16.0 26 37 16 23 13.5 -22 81 16 23 120 «£8 OSE 3 
Regular trimmings ................... 32 4.5 17.5 56 .79 3.0 41 17.5 53 .72 29 4.0 17.5 So et ct | 
Feet, tails, neckbones................. ee es .12 18 Se. €8 sas 12 .18 + i ee 2 2 | fF their 
Offal and miscellaueous.............60.6 sees ioe sees .52 -70 Gen ‘saan 52 .70 ae -52 19 . 
PNG EC ce Vicepcccosacssscces: seas TG ces SOR MO odiew”. “wets 1. 1.82 1.30 His g 
TOTAL YIELD AND VALUE.......... 70.0 100.0 $14.43 $20.61 71.5 100.0 .... $14.11 $19.72 72.0 100.0 . $14.05 $19.52 2 
Per Per Per ¥ 
ewt. cwt. ewt. "tid W 
alive alive alive mp on 
ae $13.44 $13.75 $13.75 ent. fait 
Condemnation loss .......-..--+-.-++++ 07 Per ewt. .07 Per ewt. 7 Ae 
Handling and overhead..............-. 57s fin. 49 fin. 44 yield ¢ pul 
yield yield sap fo" 19.90 men 
TOTAL COST PER CWT....... $14.08 $20.16 $14.31 $20.01 $14.26 ee and 
DORR GARG iccces cvcices cece. cece. 14.43 20.61 14.11 19.72 “eo. SS The] 
ee 3 
——Qimtting MOPBIR 260.0002 00ceccecseeese oage wand .20 .29 21 Bs tas 
+Cutting margin ........--.600ee0ee 35 -50 eees eoes cogs “99 | 
a REE Ae eh Pen: 18 26 22 bees ough 
ARR Baas Oe See 41 58 ai when tees > 
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Bristol, Pennsylvania 















Out in the country where winter has 
silidified into still white cold, man’s com- 
plicated arrangements for survival seem 
ludicrous compared to the simple ways 
of his animal neighbors. Where level 
sow indicates a small pond, you may 
sea tow of dead sticks across one end, 
and in the middle a dome-shaped pile of 
bnsh, City folk might not detect any- 
thing interesting or unusual in that. In 
fut, the brush could be any untidy pile, 
instead of the home of a colony of beav- 
@ now serenely passing the winter 
sug and well-fed. Judged by utility 
standards and not aesthetic, the work 
if beavers is good engineering. 

The American beaver owns a kit of 
fur tools by which he builds with re- 
urkable industry and personal satis- 
tution dams, lodges, and canals. 

His chisels are very hard and yellow 


















180- to 


rose to 


ve’ | ixth, a pair above and a pair below, in 
"per mt te front of the jaws. Although man’s 
yield wod-cutting tools have to be sharpened 
$3, |g Mstantly, the beaver keeps his keen- 

h tized by the expert way he uses them, 


citing and sharpening. He tackles good- 
trees, possibly up to a foot in diam- 
tet, with these teeth; it only takes one 
two strokes (bites) to cut brush half 
"inch thick—zip it goes like hedge 
“ppers. That is why beavers are able 
, ut the great amount of brush used 
"their dams and lodges. 
's grippers and hooks are the claws 
front feet. These are important 
t fast clean work, to hold the brush 
when severing or to take a firm 
00 & tree that is being cut down. 
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1 Per owt tward these claws are used to grab 
' im ‘pull around the stuff, exactly as lum- 
; $19.80 Jen's hooks. These forepaws are sup- 
5 st and skillfully used like hands. 

of hind feet are wide and webbed to 
= % paddles for pushing the animal 


ugh the water. They deliver much 
Power than the webbed feet of a 





WILD ENGINEERS 








duck, for example, because the beaver 
is larger and stronger than a duck. And 
when he is propelling a mass of brush 
or a tree across a pond performs like a 
tugboat. Another important use for these 
wide hind feet is to act as two legs of a 
mighty tripod. The beaver spends much 
of his time erect, cutting wood, and those 
stocky hind legs and web soles afford a 
strong stance. 

The fourth tool in the beaver kit is 
unique: his wide muscular tail, covered 
with imbricated scales like those of a 
fish. This style of tail is unlike that of 
his near relatives, the other rodents: 
squirrels, woodchucks, chipmunks, go- 
phers, rats, mice. This tail is connected 
with the body by a device so mobile that 
it is as flexible as a ball and bearing 
socket. Thus, the tail can be turned ver- 
tical and serve as a forceful rudder (tug- 
boats need big rudders). Or it can be 
folded up under the beaver’s belly and 
used as a hod to carry mud packed be- 
tween the abdomen and tail. Another 
function of the tail is to act as the third 
leg of the tripod with strength equal to 
the two hind legs. And finally this versa- 
tile implement is used as an alarm gong. 
When danger-threatens, the tail is 
slapped against the water, and all the 
beavers in the vicinity disappear under 
water. 

A beaver dam is built to make a pond 
deep enough so that beavers can swim 
around under the ice in winter; and for 
protection of the lodge in summer from 
predatory land enemies. Both dam and 
lodge are made mostly of brush or small 
trees. Larger logging operations are 
undertaken for food only. The principal 
article of diet of these busy vegetarians 
is the bark of poplars. They lay a big 
tree down for a feast. 

To make the dam, sticks are placed 
with their butt ends upstream. This is 


as easily as if they were across the cur- 
rent. The brush is weighted down with 
mud and gravel and stones. Above the 
water line, the brush may be piled on 
haphazardly. Most beaver dams are 
under 50 feet long; but one famous dam 
on the Jefferson River, Montana, meas- 
ured 2,140 feet; that is almost half a 
mile across. 

The lodge is similarly built, with the 
brush in a circular pile, and the mud 
kept out of the center for the underwater 
entrance. The beavers enter from the 
bottom of the pond, come up under the 
dome of brush, and sleep on a platform 
just above the water. 

Canals are built usually to float trees 
and shrubs to the pond. Large food trees 
are often transported over to the lodge 
and then sunk to the pond bottom by a 
load of mud, where the tender aspen 
bark becomes a winter larder. 

Beavers are busy and skillful, but they 
are not clever. They do not know how to 
fell trees in the best direction. Often 
after a big cutting job, the food tree 
leans against a neighboring tree, and all 
that work was in vain. 





Why Patapar 
is called the 
two-purpose paper 


As a wrapper and packaging material, 
Patapar Vegetable Parchment actually 
gives two kinds of protection. 

WITHSTANDS MOISTURE—Pata- 
par keeps its full strength when wet. It 
even can be boiled without harm. 


RESISTS GREASE — Patapar is 
proof against grease, fats, oils. Smear 
some on it and you'll see how it resists 
penetration. 


It’s this unique double duty charac- 
teristic that makes Patapar the ideal 
material for: 

MEAT WRAPPERS 

HAM BOILER LINERS 
BUTTER WRAPPERS 

TUB LINERS AND CIRCLES 


LARD WRAPPERS AND BULK 
PACKAGING UNITS 


CARTON AND BOX LINERS 
And many other uses 


Paterson Parchment Paper Company 
Bristol, Pennsylvania 


West Coast Plant: 340 Bryant St., San Francisco 
Branch Offices: New York, Chicago 





good planning, as they are not dislodged 
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Headquarters for Vegetable Parchment since 1885 
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BEE EOI PRES YAS 


By shortening the time in cure, the NEVERFAIL 
3-Day Ham Cure enables you to turn out more 
hams without additional equipment and without 
getting extra help. That’s mighty important, 
these days, with enormous hog runs crowding all 
available curing facilities. 


But that’s not all! It is equally important to make 
better hams than ever before. Because of the in- 
creased supply and the reduction in point values, 
you will again have to market your product in 
competition with others. 


Here, also, the NEVERFAIL 3-Day Ham Cure 
comes to your aid. It enables you to make hams 
that look good and taste good. Customers quickly 
learn to ask for your brand because of the even, 
eye-catching pink color, the firm yet juicy tex- 
ture ... and the genuine, old-fashioned, ful!- 
bodied ham flavor. In addition, the NEVERFAIL 
3-Day Ham Cure adds a special goodness all its 
own because it Pre-Seasons the ham .. . imparts 
to the meat a delicious, aromatic fragrance. 


Now is the time to put the NEVERFAIL 3-Day 
Ham Cure to work for you. Write today for com- 
plete information. 








HEADQUARTERS for 
QUALITY PACKAGING 


Labels - Box Wraps 
Packets - Cartons - Folding Boxes 


Merchandise Envelopes and Cards 


STECHER-TRAUNG 


LITHOGRAPH CORPORATION 


ROCHESTER 7, N.Y. SAN FRANCISCO II, CALIF. 
Offices in Principal Cities 


You can depend upon 





/} 
\} ay 7) ( 
f F Z af 
UTS 
y/) CUT GEARS 
CUT RACKS 
CUT SPROCKETS 


Our precision 
equipment, com- 
plete facilities and 
long experience 
are at your dis- 
posal to produce 
for you now. 
Your inquiries 
are invited. 





INDUSTRIAL GEAR MFG. CO. 


4540 VAN BUREN STREET CHICAGO 24, ILLINOIS 
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JANUARY 1 CATTLE ON FEED 
16% UNDER YEAR EARLIER 


The number of cattle on feed for mar- 
jet on January 1, 1944 was about 16 
cent smaller than the record num- 
yer on feed a year earlier, the Depart- 
ment of Agriculture reports. The num- 
her was below last year in all areas and 
in practically all states with the largest 
jecreases in the western Corn Belt. 


In the 11 Corn Belt states the esti- 
mated number on feed this year was 16 

cent smaller than a year ago and 
was below the January 1 numbers in 
1942 and 1941 but larger than in any 
year in the decade from 1931 to 1940, 
indusive. The reduction in head from 
last year was between 500,000 and 
60,000. The largest decreases were in 
the states west of the Mississippi River. 
This area as a whole was down about 
iT per cent while the total for the states 
ast of the Mississippi was down about 
13 per cent. 


Cattle feeding this year was below 
last in all of the 11 western states, ex- 
cept Oregon. The total for these states 
was down about 11 per cent, equivalent 
to about 130,000 head. Feeding was 
sharply reduced in Texas and Oklahoma 
and some reduction was indicated for 
North Dakota and Pennsylvania. 


Reports from the Corn Belt states 
indicate that the number of farms feed- 
ing cattle was not much different this 
year from last except in the states west 




































of the Missouri River, where the per- 
centage of farms feeding was down 
rather sharply. 


Information from Corn Belt cattle 
feeders indicates that a much larger 
than usual percentage of cattle fed this 
season will be short fed. Reports as to 
the months when cattle on feed on Jan- 
uary 1 would be marketed show much 
the largest percentage to be marketed 
before April 1 and the smallest in April 
and later than ever shown by similar 
records going back for 15 years. This 
year reports show 46 per cent of the 
cattle to be marketed before April 1 
compared with 35 per cent reported last 
year and 41 per cent two years ago, and 
a 10-year (1934-48) average of 37 per 
cent. If feeders follow these marketing 
intentions the supply of fed cattle dur- 
ing the first quarter of this year may 
be as large or larger than last year, 
while in the second quarter it will drop 
off sharply. Reports from the western 
states also are to the effect that most 
cattle will be fed for shorter periods 
than usual. 


Reports from the Corn Belt states 
also indicate that there were relatively 
large numbers of steers and beef heifers 
on farms that were not on feed January 
1. These cattle may be put on feed 
later, or may be roughed through the 
winter and fattened on pasture next 
summer, depending upon developments 
in the fat cattle market during the next 
few months. 


The movement of stocker and feeder 


cattle into the Corn Belt states dropped 
off rather sharply in December. Com- 
pared with a year earlier the total into 
eight states, both from markets and di- 
rect was off about 27 per cent. For the 
six months, July through December, 
the total into these states was down 
about 180,000 head, or 9 per cent. 


LIVESTOCK SUPPLY SOURCES 
Percentage of livestock slaughtered 
during November, 1943, bought at stock- 
yards and direct, as reported by the 
U. S. Department of Agriculture: 
November October November 
1943 1943 1942 


Per- Per- Per- 

Cattle— cent cent cent 

Stockyards ......... 79.04 79.09 77.00 

MREE ccccccccccccese 20.96 20.91 23.00 

Calves— 

Stockyards § .......+. 66. 70.40 67.41 

GUNGE  cvccccccesdoees 83.14 29.60 32.59 
Hogs— 

Stockyards ......... 47.83 46.08 45.74 

GENE ccccccccccccccs 52.67 92 54.26 
Sheep and lambs— 

Stockyards ......... 65.20 68.28 50.51 

GEREF ccccccccccceses 34.80 31.72 40.49 


PACIFIC COAST LIVESTOCK 
Receipts for five days ended Jan. 7: 


Cattle Calves Hogs Sheep 
Los Angeles ........- 6,100 675 5,200 850 
San Francisco ....... 825 20 1,975 3,700 
Portland ......sesee0. 2,685 190 6,000 730 
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WRE STITCH REMOVER 
Price $1.60 Postpaid 





Box with Stitches Removed and 

















GO, ILL. . 








Flattened for Return Trip 


To Conserve Shipping Containers 


The Containers Branch of the War Production 
Board has ruled in favor of re-use of Wire 
Stitched Shipping Containers, to conserve cor- 
rugated and solid fibre board. 

Regular slotted containers that are both bot- 
tom and top stitched, when emptied, may now 
be knocked down by removing the wire stitches, 
flattening the boxes as illustrated here, and re- 
turning them in bundles to the original packer. 

This wire stitch remover is a handy, practical 
tool for quickly removing the wire stitches 
without breaking or tearing the board. It will 
materially reduce the time and cost of preparing wire stitched containers for their 
tuum trip for re-use. Send orders to New York Office. 





Box Stitched 
Top and Bottom 


EXTER FOLDER COMPANY 


330 West 42nd Street, New York 18, N. Y. 


PHILADELPHIA, PA. * 


CINCINNATI, OHIO 


BLISS TOP and BOTTOM STITCHER 
For assembling cases, the blade anvil 
is lowered, table is swung to one side, 
and post placed in position for bottom 
stitching. For top stitching, the post 
is removed and blade anvil and table 
swung into position. Change is made 
in less than one minute. 
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MEAT AND SUPPLIES PRICES 


Chicage 





WHOLESALE FRESH MEATS 











+Carcass Beef 
Week ended 
Jan. 13, 1944 
per lb. 
Steer, hfr., choice, all wts............++. coved 
Steer, hfr., good, all wts...........+.. cocccecene 
Steer, hfr., commercial, all wts..... ececcceve 18 
Steer, hfr., utility, = WEB. vvcccccceccs erry | | 
Cow, commercial and good, all cape eeocccecons 18 
Cow. utility, all wte........scceeeeees ececcce 16 
Hindquarters, choice ......... eCocccocecessese 23% 
Forequarters, choice .... ...e.eseeseeesee cece 
Cow hindquarters, good and commercial...... 19% 
Cow forequarters, good and commercial...... 17 
+Beef, Cuts 
Steer, hfr., short loins, choice...........-.+.- 33 
Steer, hfr., short loins, good..............+.. 80% 
Steer, bfr., short loins, commercial........... 25% 
Steer, hfr., short loins, utility................ 22% 
Cow, short loins, geod and commercial....... 25% 
Cow, short loins, utility...........seeseeeees 22% 
Steer, heifer round, choice.. % 
Steer, heifer round, good...........eeceeeeers ly 
Steer, heifer round, commercial.............. 19% 
Steer, heifer round, utility............e.eee0. 16% 
Steer, hfr., loin, choice...........eceeeeeeees 80 
Steer, hfr., loin, good....... pasnewerecoded 28% 
teer, hfr., loin, commercial...............+ 23% 
Cow loin, good and commercial..............- 23% 
Ce, We HEED cho wcacenencegoceccscessees 20% 
Cow round, good and commercial............. 19% 
Ce BU, GED bc cc ccccccccccccccccccsces 16% 
Steer, heifer rib, "eoice bdbse peeposeccceeseces 24% 
Steer, heifer rib, BOOB cccccccccccscccesecsosece 23% 
Steer, heifer rib, GHEROSOIRE. co cccccccccccces 21% 
_—. DE SE, Mec cccccccccccccccvcsese 19 
rib, good and commercial...............- 21% 
Cow STD. DEEMED ncccccccecccccccvcccccoseccce 19 
Steer, hfr., sirloin, choice B60460 04000 n0Cecedes 27% 
Steer, hfr., sirloin, good... ........eeeeeeeess 26% 
Steer, hfr., sirloin, commercial............... 21% 
Steer, hfr., cow flank, all grades............. 13% 
Cow sirloin, good and commercial............. 21% 
GO GFE, UNE cccccascéccccccccccecceces 18% 
Steer, hfr., flank Steak, all grades............ 24 
Cow flank steak, all grades..............0005- 24 
Steer, hfr., reg. chuck, choice..............++. % 
Steer, hfr., reg. chuck, good............++++. 19% 
Steer, hfr., reg. chuck, commercial........... 18 
Steer, hfr., reg. chuck, utility................ 16 
Cow reg. chuck, good and commercial........ 18 
Cow reg. chuck, utility..... acceeceocceccccess 16 
Steer, hfr., c.c. chuck, choice..............-+ 19 
Steer, hfr., c.c. chuck, good......+ ...seee- 8% 
Steer, hfr.. c.c. chuck, commercial........... 16% 
Steer, hfr., c.c. chuck, utility................ 4 
Cow, ¢.c. chuck, commercial........ 16% 
Cow, c.c. chuck, mtility eoeseccccccccccccccece 15% 
Steer, hfr., foreshank, — grades.........0-- 12% 
Cow foreshank, all grades............-eseeee- 12% 
Steer, heifer inet « - ~ eokoeeoesves ++-16% 
Steer, heifer brisket, good..............sse0+: 16% 
Steer. heifer brisket, commercial.......... ++ -14% 
Steer, heifer brisket, utility............. orm Ct 
Cow brisket, good and ae esvcccessces 144% 
Cow brisket, WEEE. co cccccccccccccccccccs ++ -14% 
Steer, heifer back, choice. eocccccccooses 21 








Steer, heifer back, good. 
Cow back, good and commercial. 
Cow back, utility ............. 


Steer, hfr. arm chuck, ¢ 
Cow arm chuck, good and commercia 


Cow arm chuck, utility........... 15% 
Steer, hfr. short plate, good and choice 14 
Steer, hfr. short plate, commer. and utilit: 13 
Cow short plate, good = commercial 13% 
Cow short plate, tility eeeeccccccesoosoce «18% 


tQuotations on beef items include permitted ad- 
ditions for Zone 5, plus 50c per cwt. for local 
delivery. 


Veal 
GRSNSD CRTGRED oc cccccccccccccccccccccccccess % 
Good CAFCRES .cccccccccccccccccccccccccccces lO 
GHIESD GRETEES ccccdcccccesccecccccccccccccse 23 
*Beef Products 

BeRIRS ccccccccccccccccccccccccccccccccccccce 1% 
Hearts, cap off.........seeseees oerveccccccces 15% 
Tongues, ee ee eyene eeeee PPITTITITI TTT TTT er 
Sweetbreads ..........eese0% seeccesesseese +-23% 


Ox-tails, under x aisha cesceaninpacidaene 8% 
Fs ag scalded 


pe, cooked 
Livers, unblemished ... eee 
Kidneys SEEROOSCCOSSEECOCCECE See SECe 






tQuoted below ceiling. 


*Veal Products 
Galt iver ype 


*Prices carlot and loose basis. For lots under 
500 Ibs. add $0.625. ~~ packing in shipping con- 
tainers, add per cwt.: in 5 Ib. container (sweet- 
breads, brains & cutlets only) $2.00. 


**Lamb 

Choice lambs .. ercccccccccccccccccces SUBD 

SEED 50000 ecece eecccccccccsccccccscs etbOD 
Mediu GBD ccccccces ecccccccccccccccccs Mee 
Choice bindua die cecccccesccce eocccccccce eee 
Good hindsaddle ..... eoccccecee cccccccccce 02185 
Choice fores PPOTITTTITITITT TTT TTT TT TTT Tee -2185 
GEOG DATED cecccccvcccsvccccccce e0eseeeoss -2060 
tLamb tongeee, Type Becccccccccccccccces 14% 

**Mutton 

Choice sheep ........+.. Ceevccccocccccsone -1260 
GOGO GREED cccccccccccccs ceecceccce eecesse -1135 
Choice saddles .......... poaeteeccccces esee 21560 
CMD S60ccccssrsssccecccsocenesoees -1435 
GHATS TET ccccccccccccccccccccccccecescs -985 
BOON GPSD ccccccccccccccvccccccecccccecce d 
Mutton legs, choice.........csecesesesceees -1685 
Mutton loins, choice........ oenekneeee cooce 01000 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25¢c per cwt. 
for delivery. 


*Fresh Pork and Pork Products 


Reg. pork loins, under 12 Ibs. av............. % 
DE Sides vbecrecctespesdedeensgenncesseds 19% 
BOUNMNEED. civecccocosccvccvecescoccescccoed 81% 
Skinned shoulders, bone in.............ese00+ 21% 
Spareribs, under 3 Ibs...........sccececescess 15% 
Boston butts, 4 to 8 Ibs. A@V.......ceceeeeeees 24% 
Boneless butts, cellar trim...........-esse0. 29 
EE ED rn.ahn<ecdéhuascanennesceeceses 183%@ 4 
Dime Seat, Ghert eWt.ncccccdcccccccccoscecoce 4 
BREED 0000+ cccvoncrcoscosboceececceecscces 10 
BAVGRR, GRBECEIONOE 2. cccicccccccaccese 4124 @13 
BED. co otcersececacseoccesscoccocseses 6 @iil 
DD catcétevatneds coeneenneecesseeeas 4 4 : 
BOOM, TERR GUE. cccccccccvsccccccsececs 
a. ST (is ow al euars-eanhiaei aaavateds ius 10% 
BRED scccccccoccccccccccccecccoccecececcoss 8% 
Gnitterlings Socccccrccoccccccoeceosocce coccee 8 


*Prices carlot and loose basis. 
tQuoted below ceiling. 


*WHOLESALE SMOKED MEATS 
Fancy regular hams, 14/16 Ibs., 


parchment paper ...........«+. eecece 26% 
Fancy skinned hams, 14/16 Ibs., 

PATCheent PAPST ..ccccccccccccccccce 28% 
Picnics, 4/8 Ibs., ot shank, wrapped. 26 
Fancy bacon, 6/8 WHRGNNG. cocccce 
Standard bacon, o/s ‘bs, wrapped...... 24 
No. 1 beef sets, smoked 

Insides, © Grade........ ececccese Seco 46 

Outsides, C Grade.......scecceceeess 44 

Knuckles, C Grade........ eveeseesooe 42% 


*Quotations on pork items for less than 500 Ib. 
lots and include wrapping and shipping containers. 


*VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl.........e--sceeeeeees 
Lamb tongue, short cut, 200-Ib. bbl....... ’ 
Regular tripe, 200-Ib. ww . ° 
Honeycomb tripe, 200-Ib. 
Pocket honeycomb tripe, 200. ib. Gees cccoses ° 

*BARRELED PORK AND BEEF 
Clear fat back pork: 


*Quotation on pork items are for less than 
5,000 Ib. lots and include all permitted additions, 
except boxing and local delivery. 


SAUSAGE MATERIALS 


Carlot basis, Chicago zone, loose basis. 





Regular pork trimmings..................s0. 17% 
Special lean pork trimmings 85%............ 27% 
Extra lean pork trimmings 95%............. 29: 
Pork cheek meat..........sesseseeees +17%@18 
DOU MONEE vecseedceorsencacsnaveres tll @12 
Pork livers, unblemished............... 124% @13 
ND CEE SEUNEs necesccoscconcesoosoocecs -17% 
meless chucks ........ ecccce eovcccccecscoce 17 
Shank meat ...........0+ eecvccccccccccccccol® 
Beef trimmings ........ ° eoccces 
DresS0d COMBETS 22sec ccccccccccccccccccccece 1 
Dressed cutter COWS. ........scseecscesscees 
Dressed bologna bulls. . 
— canner, fresh or froz............ +++ 16% 


tQuoted below ceiling. 


DRY SAUSAGE 








Cervelat, choice, in hog bungs .58 
Thu -81 
Farmer ... 41 
Holsteiner ........ ° -41 
C. salami, choice... 54 
Milano, salami, choice, “in” og eee 
B. C. salami, new condition. ........s.sesse0+ 382 
Frisses, choice, in hog middles. 
Genoa ~ fo GBinaal, CHS. osc ccccccccccccces 


WORE cccccvccccseccece 
Mortadella, new condition... 
Cappicola MINED. Haws Wectccbsancdaswcdeban 
Premewitte BOMB .ccccccccccccccccccesscccces 86% 





+DOMESTIC SAUSAGE 

COpstntions cover Type 2) 
Pork hog 
Pork sausage, Dace vcccceesccsecul 
Frankfurters, in sheep casings 
Frankfurters, in hog casings....... 
Bologna, natural casings........... 
Bologna, in artificial casings....... 
Liver sausage, fresh, in beef casin 
Liver sausage, fresh, in hog bungs.. 
Smoked liver sausage in hog bungs 

































































TORE GREOSD cccccccccccsccoccece — 
New England, natural casings. DF 
Minced luncheon, natural casi 
Tongue and blood............. 
Blood sausage .......... 
Souse ° beif 
PURD. GRINS ccccccccccescescivveceses es = bei! 
Brg i 
tPrices based on zone 5, plus $1.50 per cm te bei 
sales to retailers and purveyors of mea Is when Cow 
no local delivery is made. Prices include boring The abo 
or packaging coste. tosbering 
CURING MATERIALS — 
Nitrite of soda (Chgo. w'hse. stock): - 
In 425-lb. bbls., delivered............... Sam BE Steer, bei 
Saltpeter, less than ton lots, f.o.b. N. ¥.: Steer, hel 
Dbl. refined granulated................0., 8m Be steer, bel 
CE GENENED. cecccsccoceccecessoxenl . 12 BB Steer, bet 
Medium crystals ........sseeeseeee + 20 Steer, bfr 
tee « 140 Steer, bfr 
Pure rfd. gran. nitrate of soda....... oda aif Steer, fr 
Pure rfd. powdered nitrate of soda Steer, bfr 
Salt, per ten, in minimum car of 80,000 a —- 
‘only, f.0.b. Chicago, per ton: Above 
Grapulated, kiln d for Zone 
Medium, kiln dri We per ¢ 
Rock, bulk, 40 ton cars Steer, bel 
Sugar— Steer, hel 
Raw, 96 basis, f.o.b. New Orleans.. Steer, hel 
Standard gran., f.o.b. refiners (2%).. Steer, bet 
Packers’ curing sugar, 250 Ib. bags. Steer, hel 
f.o.b. Reserve, La., less 2%... ....ssse0e Steer, bf 
Dextrose, in car lots, per cwt. (cotton)..... Steer, bf 
TD DOU BRB e 66s acccnccccscddccssaul Steer, bfr 
SAUSAGE CASINGS Ste 
(F. O. B. Chicago) permitted 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
Domestic rounds, 1% to 1% in., 
Gee EE nx:csmenceséadremnnken 16 @ 2 
Domestic rounds, over 1% in., Pork loin 
B48 GREK ncccccccccesccccce a Sooulders 
Export rounds, wide, over 1% in. 40 @ @ Batts, re 
Export rounds, medium, 1% to Hams, re 
0695000000000 6860 09006 23 @%& Hams, sk 
Export rounds, narrow, 1% in. Pienica, { 
URECE ncccccccccccccccccccs 3 Pork trix 
No. 1 weasands..........0..0++ 6 @e Pork tris 
No. 2 weasands...........+... 8 Spareribe 
No. 1 = vp ecccrecsccoccnscess 16 B! | 
Mo. 3 BURBS... .ccccccccscccsecs -10 2 
Middles sowing, 1% @2 in...... 40 50 Pork lotr 
Middles, select, wide, qt in. .50 # Shoulders 
Middles, select, extra, 2%@2% Batts, be 
De nceccendeceeenseeéaseesesns © @ s Hams, r 
> select, extra, 2% in. & Hams, oi 
66.06 S6sdscaesdesecenusdes 1.10 @13 Plenies, 
Dried 4 “a bladders, heed piece: Pork tris 
12-15 in. wide, flat. 8 @m Pork tri 
16-12 in. wide, flat. a Spareribe 
8-10 in. wide, flat .02%@ | Boston b 
6- 8 in. wide, flac.......- 02 Wy 
Hog casings: 
Extra narrow, 29 mm. & dn....2.00 
Narrow mediums, 29@32 mm....2.20 Cooked | 
Medium, 82@35 mm.........++- 2.05 Cooked b 
English, medium, 35@388 mm....1.75 
Wide, 38@48 mm.......... oe 1.60 
Extra wide, 43 mm.......+++++ 1.50 
Export bungs ........ssseeeeees 22 Regular 
Large prime bungs........++++++ 17 Regular 
Medium prime bungs..........+- 18 Regular 
Small prime bungs........--- “08% Skinned 
Middle, per set........-eseeeees 20 @2 Rinned 
SPICES wae Pein 
ieago, original bbls., bags or ’ 
(Basis Chicago, orig oslo Greud ee | 
Allspice, prime ........esee+eeee8 tor 
an RENEE cccccecceqoce ponéeonude 81 ° Beet tor 
DOPPEF .cccccccccccccces cose — 
POWUEr 2... ccccccsececscccsecees ¢ "Quots 
Cloves, Amboyna .........-+s++++ 40 » a 
D sdmnceesagreepeqetaeces 
Ginger, Jamaica, unbleached...... 83 we 
Mace, Fancy Banda........ evesees 1.08 10 
Bast Indies ......--+seeeseeeee% 95 $5 
East & West Indies Blend.....-. uM toes, g 
7 flour, fancy.....-.+++++: re - : 
Ebekbeedeaceecnccenesoges 5 4 
Nutmeg, fancy TDR casaennene’ 67 to 
Bast Indies ........-.-++see0e5 58 S 187 to 
East & West Indies Blend.....-. 3 
Fesema, — pen ebeeaseeoesee 33 
Pe re ONNE ...-ee0ee coecees P| 
Red pesneseoecece seeeeeees oy 5 
oBlack OD ccacenuneinaett : 10 
*Black Lampong ......+++++++* 19 oice, 
*Pepper, white Singapore bosee o0se % 19% Good, ‘sy 
SMuntok .....ccccccecereceeeee ID 8 Commer 
*Packers .....+--- cocccccece Deility, 
*Nominal quotations. 0y 
ERBS Trapped 
SEEDS AND H tivery 
Whole for = te 
Caraway seed 88 
Cominos seed . a yaar ms € 
Coriander Morocco bleached.....- 5% it lamb, } 
Coriander Morocco natural No. 1. * ooee Anton 
Mustard seed, fancy yellow....--- or Wetton’ 
3 es “Quo 
19 B® hateris 
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WARKET PRICES 
New York 


DRESSED BEEF CARCASSES 
City Dressed 
, heifer, choice 
jeer, heifer, 
steer, heifer, commercial 
seer, heifer, utility 
Cow, good and commercial 
The above quotations do not include charges for 
but do include 50c per cwt. for local 





delivery. 
KOSHER BEEF CUTS 


triangle, choice....... ecccccoce 
triangle, 
triangle, commercial 
fer, tstengie, — 

fr., reg. chuck, choice.........+++++++ 
a ir, oor. chuck, good 
Steer, bfr., reg. chuck, commercial 
Steer, bfr., reg. chuck, utility 


Above quotations include permitted additions 
tor Zone 9, plus $1.50 per cwt. for koshering plus 
Se per cwt. for local delivery. 

Steer, heifer, rib, choice 
Steer, heifer, rib, good 
Steer, heifer, rib, commercial 
Steer, heifer, rib, utility. . 
Steer, heifer loin, choice. 
, hfr., loin, good 
Steer, hfr., loins, commerci: 
Steer, bfr., loin, utility...........+. ° 

Above prices are for Zone 9, plus 
for delivery. Additions for kosher cuts, 
permitted, are not included in prices. 


*FRESH PORK CUTS 


Steer, heifer, 


wt. 
where 


Western 


, regular 
Batts, boneless, C. T 
regular, under 14 Ibs. 
Hams, skinned, under 14 Ibs. 
bone in 
Pork trimmings, extra lean 
Pork trimmings, regular......... eoccce 
medium 


*COOKED HAMS 


Cooked hams, skin on, fatted, 8 Ibs. down.... 
Cooked hams, skinless, fatted, 8 Ibs. down.... 


*SMOKED MEATS 
SnGer 16 Bs... ccccccccccece --28 


Scr iesececoeeeoecescoeceess 
Sef tongue, heavy 


cqguatations on pork items are for less than 
00 Ib. lots and include all permitted additions 
acept boxing and local delivery. 


DRESSED HOGS 
Hogs, and choice, head on, leaf fat ~~ 


good 
Jan. 12, 81 to 99 Ibs 
10 to 119 Ibs 


ay A vy 9 and include Bie Su 
. ona ¢ per cwt. permitt 
"pped in stockinette. si " 


“DRESSED SHEEP AND LAMBS 
26% 


zone 9, plus 50c for 


CHICAGO PROVISION MARKETS 





CASH PRICES 


CARLOT TRADING LOOSE, BASIS, F.O.B. 
CHICAGO OR CHICAGO BASIS 
THURSDAY, JAN. 13, 1944 


REGULAR HAMS 
Fresh or Frozen 


BOILING HAMS 
Fresh or Frozen 


SKINNED HAMS 
Fresh or Frozen 


PICNIOS 
Fresh or Frozen 


Short shank %c over. 


BELLIES 
(Square Cut Seedless) 
Fresh 


OTHER D. 8. MEATS 


Fresh or Frozen Cured 
Regular plates ........ coon 390 11 


Clear plates 10 
Jowl butts 9% @10 
Square jowls 12 
Quotations based on OPA revised MPR 148, 
amendment No. 5, effective June 14, 1948 on green 
pork cuts, and effective June 28, 1943 on cured 


pork, 
tQuoted below ceiling. 





*FANCY MEATS 


Tongues, Type A 
Sweetbreads, beef, Type A...........6+ escese 24 
Sweetbreads, veal, Type A........ cosecccceecs 4 


f, 


Type A 
Ox-tails, under Ib 


*Prices carlot and loose basis for zone 9. For 
lots under 500 Ibs. add $0.625. 


BUTCHERS’ FAT 


Shop fat ... 
Breast fat . 
Edible suet ... 

Inedible suet .... 
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FUTURE PRICES 


SATURDAY, JANUARY 8, 1944 


LARD: High 


March 


Open Low Close 


No sales. 


MONDAY, JANUARY 10, 1944 THROUGH 
FRIDAY, JANUARY 14, 1944 
No bids or offerings. 
CCereserseesecseecsesecesece 13.30b. 
. secesecae . .13.00b. 
. ee .13.30b. 
WITTITITITITIT TIT TTT 13.35b. 
No sales. 
Open interest: May one lot. 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade. 


Saturday, Jan. 8....... 13.80n 
Monday, Jan. 10.......13.80n 
Tuesday, Jan. 11....... 13.80n 12.80n 
Wednesday, Jan. 12....13.80n 12.80n 
Thursday, Jan. 13......13.80n 12.80n 
Friday, Jan. 12.80n 


Packers’ Wholesale Prices 


Refined lard, tierces, f.o.b. Chicago C. L.... 
Kettle rend., tierces, f.o.b. Chicago C.L.... 
Leaf, kettle rend., tierces, f.o.b. 

Chicago C. L 
Neutral, tierces, 
Shorteaing, 


2.80n 
12.80n 


f.o.b. 
tierces, c.a 


MEXICAN CATTLE SHIPMENTS 


Announcement in Mexico City late in 
December that the quota on cattle ex- 
ports during 1944 would be limited, as 
in 1943, to a maximum of 500,000 head, 
will not measurably affect the beef sup- 
ply situation in the United States, the 
Department of Agriculture’s Office of 
Foreign Agricultural Relations de- 
clared. The action was taken by the 
Mexican government to stabilize the 
beef supply and price situation in that 
country. Shipments to the United 
States in 1942 totaled 527,000 head. 
During the 5-year period: 1938-42, they 
averaged 464,000 head annually. 


Only a small percentage of U. S. beef 
consumption has ever been supplied by 
imported cattle and beef, the OFAR 
pointed out. In recent years, Mexico 
and Canada were virtually the only 
countries shipping live beef cattle to 
the U. S. market. Canada, which ac- 
counted for about one-third of the U. S. 
beef cattle imports during the five years 
1938-42, placed an embargo on such ex- 
ports in the summer of 1942. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended January 8, 1944, were 
reported as follows: 

Week Previous Same 
Jan. 8 week week '43 


Cured meats, Ibs.34,466,000 17,762,000 26,796,000 
Fresh meats, lbs.40,537,000 32,518,000 42,437,000 


Lards, Ibs. 1,111,000 292,000 420,000 
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TALLOWS AND GREASES 








VEGETABLE OILS 











TALLOW AND GREASES.—Offer- 
ings of tallow and greases on the New 
York market during the past week were 
very small. The market remained quiet, 
although there continues to be a good 
buying interest. Trade sources report 
that with a smaller run of cattle and 
hogs anticipated for. the 1944 produc- 
tion, fat supplies will probably con- 
tinue to be very scarce. It was reported 
that the 1943 fall run was 22 per cent 
higher than usual, but more of the 
production went into edible fats and 
less into tallow and grease. In addition, 
a large volume of fats also went to 
lend-lease and a high proportion into 
lard. On Wednesday, large soap manu- 
facturers received a wire from Wash- 
ington informing them that they will 
not be permitted to purchase any more 
lard or rendered pork fat for soap 
making purposes. Shipments enroute 
may be utilized, but commitments made 
and not shipped must be cancelled. This 
action is expected to increase demand 
for tallow and grease. 


STEARINE.—Prices for stearine 
were quoted firm but no sales were 
forthcoming as offerings of this product 
remain very light. 


NEATSFOOT OIL.—The trade in 
neatsfoot oil remains dull as supplies 
are lacking. 


OLEO OIL.—Oleo oil trading was 
very limited and much more product is 
needed to fill outstanding orders. 


GREASE OIL.—There was very little 
trading reported in this oil, with sup- 
plies very small. No. 1 oil is quoted at 
14%c; prime burning, 15%4c; prime in- 
edible, 15c, and special No. 1, 13%c. 
Acidless tallow is quoted at 13%4c. The 
Bureau of Census reported that the 
November factory production of grease 
and lard oil was 5,431,000 lbs. and con- 
sumption was 4,822,000 lbs. 





The market for the various vegetable 
oils traded on in the New York market 
during the past week was more or less 
lifeless. An inadequate supply of these 
oils, coupled with a very broad demand, 
found little trading being done; the 
product sold was reported at ceiling 
levels in most instances. 


SOYBEAN OIL.—Soybean oil trading 
moved at a rather quiet pace during the 
week, with ceiling prices prevailing. 
Members of the trade await further 
reports on the probable new domestic 
acreage. 

PEANUT OIL.—Supplies of peanut 
oil continue scarce but traders expect 
an easing of the situation within a few 
weeks. 

OLIVE OIL.—The olive oil market 
at New York remains at a complete 
standstill, no offerings of either do- 
mestic or imported product being re- 
ported. 

PALM OIL.—Offerings of palm oil 
during the week were nil. Supplies of 
this product have been extremely scarce 
for quite some time. 


COTTONSEED OIL.—No sales were 
reported on the cottonseed oil market 
at New York during the week. Produc- 
tion remains below the needs of the 
trade and previous contracts are ab- 
sorbing the bulk of the supply. The 
Bureau of Census reported that factory 
production of crude cottonseed oil dur- 
ing the month of November amounted 
to 192,047,000 lbs. and that of refined, 
167,545,000 lbs. Consumption totals dur- 
ing the month were 174,748,000 Ibs. and 
113,205,000 lbs. respectively. Quotations 
on Friday were: Area A, 13.125; Area 
B, 13.40; Area 7, 12.875; Area D, 12.75; 
Area E, 12.625, and Area F, 12.50. (See 
page 25 of September 18, 1943, issue for 
explanation of area designations as 
used in THE NATIONAL PROVISIONER. ) 
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BY-PRODUCTS MARKETS 










Unground, loose 


Digester Feed Tankage Materials 


Unground, per unit ammonia.............,., $5.53 
Liquid stick, tank cars.................,... rt) 


Packinghouse Feeds 


Carlota, 

per too 

65% digester tankage, bulk.. . $76.98 

60% digester tankage, bulk............... TLM 

65% digester tankage, bulk.. . 6.8 

50% digester tankage, bulk............... 60.28 

45% digester tankage, bulk............... re] 

50% meat and bone meal scraps, bulk..... 70.0 
| epee eter 89.45" 

Special steam bone-meal.............. 50 00g 


tBased on 15 units of ammonia. 
Bone Meals (Fertilizer Grades) 


Per ton 
Staem, ground, 38 & 50............... 35. 
Steam, ground, 2 & 26...........e00. 85. 

Fertilizer Materials 

Per ton 

High grade tankage, ground 
10@11% ammonia ............... 4 8.85@ 4.000 

Bone tankage, unground, per ton.... 30.00@810 
BEGGS THERE oc ccccccecccoveceseceseses 4.25@ 4.0 


Hard pressed and expeller unground 
OD TW POORER. ccccccccccccccccccescst si. 


Gelatine and Glue Stocks 


Per ewt. 
Calf trimmings (limed)................ce0s $1.00° 
Hide trimmings (limed)..............ess00s d 
Sinews and pizzles (green, salted).......... Low 


er ton 
Cattle jaws, skulls and knuckles... .$40. 00 
Pig skin scraps and trim, per lb.... 7% ™% 


*Denotes ceiling price, f.o.b. shipping point. 
Bones and Hoofs 


Per ton 
Round shins, heavy...........+++«s«: $70.00@80.00 
BENS. ccccccsccccccesese 70.0 
Flat shins, heavy...........eesseeees 65.00@70.00 
a 00004620002008600008 65.00 
Blades, buttocks, shoulders & thighs.. 62.50@65.0 
HleeGs, White ..ccccccccccccccccccces 55. 7.0 
Hoofs, house run, assorted..........- 37.50 
TERE DOES ccccccccsces coccccscteses $36.00 
tDelivered Chicago. 
Animal Hair 
Winter coil dried, per ton..........- $ 60.00 
Summer coil dried, per ton..........- 32.50 
Winter processed, Ib...........+++ nominal 
Winter processed, gray, Ib.........+- 8 
Caste GWE  .0ccccccccccccceccses 4@% 





for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE 









504 INDIANA AVE., AURORA, 





ma expense. 

“5 to 100 H. P.—capacities $00 
pada oy Aig Write for 
catalog No. 3 


STEDMAN’S rounpry & MACHINE WORKS 
INDIANA, U. S. A. 





Processors 





WILLIBALD SCHAEFER 


TALLOW & GREASE 
Blood, CRACKLINGS, Tankage 


COMPANY 
SAINT LOUIS 
ms Converters 











ASSOCIATE MEMBER: THE NATIONAL 
INDEPENDENT MEAT PACKERS ASSOCIATION invited 


Your 
offerings — 
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OLEOMARGARINE 


stocks: 
Cents per Ib. divd. in tank cars. 
foots, basis 50% T.F.A. 
Midwest and West Coast 


nks, f.o.b. mills, Midwest 11% 
ta » £.0.0. ° * 
Soybean oil, in 2 


in tanks, f.o.b. mills 12% 
Oe ©. rewer to jobber prices, f.o.b. 


FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 
Ammoniates 


ment . 
Macidulated), 7% ammonia, 3% 
f.o.b, fish factories......... 4.00 & 50c 


ground, 10% ammonia, 
Mc cccccccccsccccces 4.25 & 
nground, 10-12% ammo- 
, bulk 


Dry Rendered Tankage 
4/0% protein, unground 


bUY—BUY—BUY—BUY—BUY 


Buy United States War Bonds and 
Stamps! Buy them often to insure Vic- 
tory for Freedom. 


HIDES AND SKINS 





Rev. Amend. 3 to Hide Price Sched- 

ule ready for advisory committees— 

Packers to meet with OPA in Wash. 

Jan. 19, brokers and dealers Jan. 20, 
and tanners Jan. 21. 


Chicago 


HIDES.—There was little evidence of 
trading in packer hides this week, 
although a few small scattered lots of 
bulls and light cows were reported to 
have moved. Permits in general were 
fairly well filled at the expiration date, 
Jan. 12. New buying permits for Jan. 
hides are expected to be out Jan. 31; 
meanwhile, market will probably be 
dormant. 


Some traders indicated that all their 
permits for small packer and country 
hides had been filled but there was still 
inquiry for these just prior to expira- 
tion date. What trading took place in 
the country market was on the basis of 
all-weights at the ceiling of 15c flat, 
trimmed, or 14c flat, untrimmed, f.o.b. 
shipping points. 

The Pacific Coast market was cleared 
at the ceiling of 13%c, flat, for steers 
and cows, and 10c for bulls, f.o0.b. ship- 
ping points. 

It was announced late last week that 
the revised Amendment No. 3 to Price 
Schedule No. 9 is ready for submission 
to the various advisory committees. 
Meetings are to be held next week in 
Washington; the committee represent- 
ing the packers is scheduled to meet 
with the OPA on Jan. 19, brokers and 
dealers on Jan. 20, and tanners on Jan. 
21. The last postponement set back the 
effective date of the amendment to 
Feb. 1. 


The final estimate of shoe production 
for Nov. -was 36,121,540 pairs, a de- 
crease of 5 per cent from the Oct. total 
of 38,041,770, but an increase of 2.5 
per cent over the Nov. 1942 total of 
35,247,475 pairs. Production for first 
eleven months of 1943 was 423,043,810 
pairs, or 5 per cent decrease from the 
445,368,110 pairs produced during same 
period of 1942. 


Total federal inspected slaughter of 
cattle during Dec. was 1,190,853 head, 
as compared with 1,289,603 for Nov., 
and 982,403 for Dec. 1942. Total cattle 
slaughter for year 1943 was 11,717,141 
head, as against 12,347,369 for entire 
year 1942. 

Calf slaughter during Dec. was 528,- 
775 head, as against 624,741 for Nov., 
and 475,671 for Dec. 1942; for entire 
1943 year, 5,209,266, as against 5,759,- 
694 for year 1942. 

The number of cattle on feed for 
market on Jan. 1, 1944, was about 16 
per cent smaller than the record num- 
ber on feed a year earlier, according to 
the Department of Agriculture state- 
ment late this week. While all areas 
and practically all states showed de- 
creases, the largest decreases were in 
the western Corn Belt, in the states 
west of the Mississippi River. The full 
report is printed elsewhere in this issue. 
Prospects are that the supply of fed 
cattle during the first quarter this year 
may be as large or larger than last 
year, but a sharp drop is expected in 
the second quarter. 

FOREIGN WET SALTED HIDES.— 
Late last week, 1,350 Corpn. Sansinena 
reject light sters sold in the South 
American market at 102 pesos. There 
was a fair volume of business around 





(COOKING TIME REDUCED 
33% BY GRINDING 


M&M HOG 


CUTS RENDERING 
COSTS 


uct readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There's an M&M 
HOG of the size and type to meet your requirement. Write. 


MITTS & MERRILL 


y Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 


Blid, 


of Machi 








IN THE 





EXTRA STRENGTH...FOR HEAVY DUTY 


Division of AApsanacan Redieter end “sStandeed” Sentery Corporation 


FIREBOX 
BOILERS 


4 to 304 hp. .. 100, 125and 
150 lbs. WP... with 


firebox especially ad- 

aptable for Hi Pressure 

Steam. For 6” scale 

with pipe diameter markings, 
Write Dept. 968-1 


EWANEE BOILER 
RPORATION “syanee- 











COOLING & FREEZING UNITS 
CHICAG®S 





PRODUCERS 


ACUUM PLATE 





THE CUDAHY PACKING CO. 


IMPORTERS AND EXPORTERS OF 


Sausage Casings 


221 NOR FH LA SALLE STREET 


CHICAGO, U.S.A 





early mid-week at unchanged prices. 
Buyers who act for both Canada and 
the States took 2,000 Rosa Fe reject 
steers; England bought 2,000 Anglo re- 
ject steers, 4,000 Anglo light steers, 
4,500 Nacional steers, and 5,000 Frey 
Bentos steers; sales of 5,000 LaPlata 
light steers and 2,000 Montevideo reject 
steers were made to the States. 

CALF AND KIPSKINS. — Packer 
Dec. calf and kipskins were cleaned up 
last week at full ceiling prices, with 
trading generally on New York selec- 
tion, and indications that not all buying 
permits were entirely filled. The city 
market was likewise cleared, usually on 
New York selection basis. 

SHEEPSKINS.—There has been no 
activity apparent in packer shearlings 
recently except for the making of ship- 
ments against earlier sales. Production 
is comparatively light now but buying 
interest has been draggy for several 
weeks, with offerings of packer produc- 
tion available at $1.60 for No. 1’s, $1.20 
for No. 2’s and 80@1.00 for No. 3’s. 
Pickled skins are usually quoted $7.75@ 
8.00 per doz. packer production sheep 
and lamb skins; good active demand as 
fast as skins are available, at individual 
ceilings by grades. Packer wool pelts 
are quotable $2.85@3.00 per cwt. live- 
weight basis. Some good outside packer 
early Jan. pelts running well to west- 
erns were reported sold at $2.95 per 
ewt.; a bid of $2.90 per cwt. was also 
reported for northern natives, and $3.00 
for westerns. A car of pelts from se- 
lected points moved this week in another 
quarter at $3.00 per cwt. liveweight 
basis. 


EASTERN FERTILIZER MARKETS 


New York, January 12, 1944 
There s more activity in the by- 
products market the past week and 
sales of local tankage, blood and crack- 
lings were made at ceiling prices. Ar- 
rivals from South America were quite 
heavy but trade sources advised that 
present prices are so high in South 
America that it is unprofitable to bring 
in this type of material. Fertilizer 
manufacturers are busy shipping out 
fertilizer and look for a record tonnage 
for the present year. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSING 


Provisions 


There was active inquiry for light 
and medium as well as 18/25 lb. green 
skinned hams. A few 18/up green 
skinned hams were available. Car 18/up 
fresh skinned hams sold Thursday 
night, ceiling. Two more sold Friday 
at 21%c, loose, f.o.b. Chicago. 


Cottonseed Oil 


Quotations on New York bleachable 
cottonseed oil, Friday’s close, were: 
January 14.00; March 14.00; May 
14.00; July 14.00. 


CHICAGO HIDE QUOTATIONS 
Quotations on hides at Chicago: 


PACKER HIDES 


Week ended Prev. Cor. week, 
Jan. 14, '44 week 1943 


Fivy. nat. strs. 15% @15% 
Hvy. Tex. strs. 14% @14% 
Hvy. butt 
brnd’d strs... 
Hvy. Col. strs. 
Ex-light Tex. 
strs. 
Brnd'd cows... 
Hvy. nat. cows. 
Lt. nat. cows. 
Nat. bulls 
Brnd’d bulls... 
Calfskins 
Kips, nat 
Kips, brnd’d... 
Slunks, reg.... 
Slunks, bris.... 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts... 
Branded all-wts. 


@15% 


1.10 @1.10 
Slunks, hris.... 55 @55 
All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


@15 @14 
@15 @l4 
@15 @15 
@15 @15 
Bulls @11% @l1% 10 @10% 
Calfskins @18 16 @18 16 @18 
Kipskins @16 @i6 @16 
Horsehides ....6.50@8.00 6.50@8.00 6.50@7.75 
All country hides and skins quoted on flat basis. 


SHEEPSKINS 


Pkr. shearlgs.. @1.60ax @1.60ax 
Dry pelts 27% @28 27% @28 y 


Hvy. steers.... 





Wholesale Brokers of 


Ue a 


And Animal 


Glands 


Offers Wanted: 
HOG CASINGS © HOG BUNGS * HOG BUNG ENDS 
SHEEP CASINGS ¢ BEEF CASINGS 
PEPSIN SKINS © OX BILE © FROZEN GLANDS 


2252 W. 111th PLACE 


CHICAGO 43, ILLINOIS 





FDA PURCHASES 


AND 


ANNOUNCEMENTS 











PURCHASES. — During the wed 
ended January 1, the FSCC purchase 
included 7,419,000 lbs. packer hog sides: 
5,303,516 lbs. pork loins; 744,500 Ibs 
pork livers; 211,500 lbs. pork hearts. 
20,000 Ibs. pork kidneys; 40,043,057 Ibs, 
cured pork products; 28,783,100 ths 
lard; 38,000 Ibs. rendered pork fat: 
2,948,000 Ibs. refined pork fat; 36315 
bundles, 100 yards each, hog casings; 
9,397,908 Ibs. canned pork produets; 
15,930 lbs. dehydrated pork; 352,50 
lbs. frozen beef; 1,336,376 Ibs. frozen 
veal; 1,393,630 lbs. frozen lamb; 2,239, 
763 lbs. frozen mutton; 35,000 lbs. beef 
tongues and 40,000 lbs. beef hearts. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, Janv- 
ary 10, 1944, as reported by the Food 
Distribution Administration. 


CATTLE: 
Steers, medium to good 
Cows, medium 
Cows, cutter and common 
Cows, canners 
Bulls, good and medium 
Bulls, cutter to common 


CALVES: 
Vealers, good and choice 
Vealers, common and medium 
HOGS: 
Hogs, good and choice, 160@200 lbs. av. .$14.0 


$18,00@19.0 


LAMBS: 


Lambs, good 


Receipts of salable livestock at Jersey 
City Market for week ended January 8, 
1944: 

Cattle Calves Hogs* Sheep 


-++1,170 722 730 1,167 


Salable receipts .. 72 wv 
6,024 8,817 55,86 


Total with directs...6,974 
Previous week: 


Salable receipts ... 778 469 61,579 
Total with directs.4,965 6,417 24,008 


*Including hogs at 3l1st street. 


679 
43,881 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended January 8, 1944, were 
5,713,000 Ibs.; previous week, 5,188,000 
Ibs.; same week last year 6,275,000 Ibs. 

Shipments of hides from Chicago for 
week ended January 8, 1944, were 
3,548,000 Ibs; previous week, 2,964,000 
Ibs.; same week last year, 5,535,000 Ibs. 


—————> 


Help stamp out the black market! 
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“BOSS” ELECTRIC BEEF HOISTS 


These hoists are rapidly replac- 

ing the old-time cumbersome friction hoists 
which served their purpose well enough prior 
to the development of this new type. Users 
cannot fail to see the marked improvement 
embodied in these electric hoists. 


Durability in construction 
Simplicity in operation 
Positive control while hoisting 


Another proof that ‘‘BOSS’’ gives 
Best Ot Satisfactory Service 


° ° : 4 | 
The Cincinnati Butchers’ Supply Co. 
General Office: Helen & Blade Sts., Elmwood Place, Cincinnati, Ohio 
MailAddress: P.O. Box D, Elmwood PlaceStation, Cincinnati 16, Ohio 
824 Exchange Ave., U. S. Yards, Chicago 9, III. 























ACCENTS FLAVOR OF 
100 LBS. OF CANNED 
SPICED MEATS... 





SEND FOR FREE FORMULAS! 


MAPLEINE BRINGS OUT 

MEAT FLAVOR- HELPS SOLVE 

TODAY's SEASONING 
PROBLEMS 


ts. , v 
MAPLEINE brings out natural meat flavors and 
accents spice flavors by blending them more 
smoothly and coaxing forth their full flavor! 
Helpful in these days of shortages! Try Mapleine 
in your own formulas or send for 14 free profit- 
making formulas. Plus free try-out bottle. Write 
Crescent Mfg. Co., 664 Dearborn, Seattle, Wash. 


MPS TRS 


meitation Maple Flavor 


Out Hatural Havor of Meal 
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PRODUCTS 


FOR THE 


PACKER 


SEND FOR INFORMATION 
AND SAMPLES 
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SOY PROOUCTS 





New Slaughter Form 


(Continued from page 16.) 


of Lake Michigan, the eastern bound- 
ary of Indiana, and the Ohio and Mis- 
sissippi Rivers to the Gulf of Mexico. 
This allowance shall be computed sep- 
arately for the cattle purchased in each 
market, and shall amount to no more 
than 80 per cent of the actual cost of 
railroad freight paid on such cattle, not 
to exceed forty-five cents ($0.45) a live 
ewt. from any one market. If any such 
deduction is made on any claim, an ex- 
planation must be submitted with the 
claim, which reports the _ railroad 
weights of the cattle purchased in each 
market for which a deduction is made, 
the total amount. of railroad freight 
paid on cattle from each such market, 
and the deduction for freight from each 
such market. 


8.—Who may report beef slaughtered 
by grades. a) Any applicant who has 
his beef graded by an official grader of 
the United States Department of Agri- 
culture, may report his beef by grades. 
b) Any applicant who has applied for 
grading by an official grader of the 
United States Department of Agricul- 
ture and been refused such grading in 
writing since July 1, 1943, and who has 
his beef graded by unofficial graders, 
may report his beef by grades. 

9—-No applicants other than those 
covered by paragraphs a) or b) of in- 
struction 8 may report their beef by 
grades. Any applicant who may not re- 
port his beef by grades should omit 
item 6, and fill out item 7 in accordance 
with instruction 16 below. 


10.—Effect of reporting beef by 
grades on amount of payment. 


a) Any applicant who reports his beef 
by grades as graded by an official 
grader will be paid on the proportion of 
his total live weight in each grade at 
the separate grade rates set out in 
Amendment No. 3 to Regulation No. 3. 


b) Any applicant who reports his beef 
by grades as graded by unofficial grad- 
ers will be paid on the proportion of 
his total live weight in each grade at 
the separate grade rates set out in 
Amendment No. 3 to Regulation No. 3, 
but his total payment for cattle cannot 
exceed one cent ($0.01) a pound on the 
total live weight of cattle slaughtered. 

c) Any applicant who slaughters 
more than 25,000 lbs., live weight, of 
cattle in any one month in all his estab- 
lishments and does not report his beef 
by grades, will be paid one-half a cent 
($.005) a pound on the total live weight 
of cattle he slaughtered. 

11.—(Item 6, column (a).) The grades 
" should be reported in accordance with 
the official standards of the United 
States Department of Agriculture, 
whether graded by an official grader of 
that Department or by an unofficial 
grader. AA is the same as choice; A as 
good; B as commercial or medium; and 
C as utility or common. 

12.—(Item 6, column (b).) Report 
carcass weights adjusted to the equiva- 
lent of chilled weight 24 hours after 
slaughter, without clothing, before 
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ment any cattle belonging to another? 


weight. I Certify that: 


period covered by this claim. 


Date 


Was this establishment operated by the applicant?. 
this claim must be accompanied by two copies of Form DS-T-47 Revised Properly 
executed by the operator of the establishment. 


(Yes or No), If not, 


| 


Did the applicant during the period covered by this claim kill in this establigh, | 
(Yes or No). If so attach a signg | 


statement giving the name, address and permit number of the owner of the cattle, 
and the amount of cattle slaughtered by number of head, live weight and dressed | 


1. The quantity of cattle set forth above was slaughtered in the above-named 
establishment during the period covered by this claim and the applicant was the 
owner of all such cattle at the time of slaughter. 


2. The applicant has filed a copy of his current permit or license to slaughter 
with Defense Supplies Corporation and the information therein is correct for the 


3. No suspension order has been issued against the applicant by the Office 
Price Administration or the War Food Administration in regard to livestock @ 
meat, affecting the period covered by this claim. 


4. The applicant has filed with the Office of Price Administration and the Food 
Distribution Administration the reports required of him in regard to his slaughter 
for the accounting period preceding the one covered by this claim. 


5. During the period covered by this claim, the applicant has not wilfully ye 
lated any regulation of the War Food Administration or the Office of Price Admin 
istration applicable to cattle slaughter or the sale or distribution of beef. 


6. The dressed weights reported in Item 6 above were obtained by using the 
actual weights and allowances as set forth in a statement of the applicant whieh 
has been filed with Defense Supplies Corporation. 


7. The statements made herein and on all attached sheets are true and lam 
authorized to make such statements on behalf of the applicant. 





By 


(Name of Applicant) 








(Title) 





ADDITIONAL DATA REQUIRED ON FORM NO. DS-T-55 


the actual weight when weighed to al- 
low for these factors and any other fac- 
tors which would distort the percentage 
of the total weight represented by 
each of the various grades, or result in 
either overstating or understating the 
dressed carcass weights 24 hours after 
slaughter. 


The first claim filed by an applicant 
for each establishment must be accom- 
panied by a statement explaining in de- 
tail the exact condition of the beef at 
the time it is weighed. This statement 
must give the amount of all allowances 
used to adjust the actual weights to 
dressed carcass weights 24 hours after 
slaughter. If all the beef is not weighed 
under identical conditions, the state- 
ment must report each method of 
weighing and the allowances applicable 
to each method, and the amounts and 
grades of beef weighed each way. 

The allowances so reported and ac- 
cepted by Defense Supplies Corporation 
must be used by the applicant in report- 
ing weights on all subsequent claims 
from that establishment except by spe- 
cial permission of Defense Supplies Cor- 
poration. 

13.—(Item 6, column (e).) Divide the 
figure on each line of column (d) by the 
total of column (d) to obtain the per- 
centage of beef in each grade. The total 
of the percentages should be 100. 

14.—(Item 6, column (f).) Multiply 
the net live weight of cattle slaughtered 


(Item 4) by each percentage in colum 
(e) and enter the result in the same line 
in column (f). The total should be the 
same as the net live weight reported in 
Item 4. 


15.—(Item 7 columns (c) and (@).) 
Fill in these columns with the prices 
certified to Defense Supplies Corpor- 
tion by Office of Price Administration 
and War Food Administration, which 
are applicable to the period and the & 
tablishment covered by the claim. Enter 
in column (c) the top prices of the 
range for each grade, and in column (e) 
the bottom prices for the range fo 
each grade. 


16.—Applicants who do not report 
beef by grades should fill out Item 7 # 
follows: (a) Enter the total net live 
weight of Item 4 as the total of column 
(b). (b) Enter the top price of the 
price range for the grade of bologna 
bulls in the total line of column (¢). 
(c) Enter the bottom price of the price 
range for the grade of cutter and cal 
ner in the total line of column (e). (@) 
Multiply column (b) by column (¢) and 
enter the result in column (d). : 
ply column (b) by column (e) and enté 
the result in column (f). 

NOTB: The information in Item 7 will be 

Defense Supplies Corporation in } 
amount of the claim. The amount of the 
(total column (h) of Item 6) wil be 5) 
the amount rol — ‘a 
‘total, en Item 7), or is below te " 


minimum permissible payment (total, co! 
Item 7 
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Why leading 
Refrigeration Engineers 
prefer 
Johns-Manville 


~ ROCK 


Series 3400 HARDWOOD 
“Job-Suited” Trucks 


@ Frame: Heavy 2” thick hardwood 

@ Deck: Smooth seasoned 1“ hardwood 

@ Pockets: Heavy steel two-way locked, bolted 
@ Superstructures: Removable or screw-locked 
@ 10 Standard Platform Sizes, 10 capacities 
@ Wheels: Molded-on Rubber or Semi-Steel 

@ Hyatt Bearings, Grease Fittings 

This rugged non-tilt type round corner 

truck is shown with Type A superstruc- 

ture. It can also be furnished with any 

of the more than 1000 Thomas othe 

superstructures. The combination will re- 

sult in a “Job-Svited” truck that will 


handie your particular load more offi-_ 
ciently. 


ORK 





Write for catalog No, 43 _ 
a. * 

THOMAS TRUCK & CASTER CO./— 

404 Mississippi River, Keokuk, la. Here are a few of the outstanding reasons why 
- oe Johns-Manville Rock Cork is specified by so 
many leading refrigeration engineers: 
BASICALLY MINERAL— Rock Cork is made of 
mineral wool with a waterproof asphaltic binder. 
RESISTS MOISTURE ABSORPTION—Rock Cork 
is thoroughly sealed against air and moisture in- 
filtration, thus eliminating the direct cause of 
most insulation failures. 
SANITARY—Rock Cork will not harbor vermin, 
and cannot support the growth of mold or 
bacteria. 
LOW CONDUCTIVITY— Rock Cork’s rating is less 
than 0.33 Btu per sq. ft. per deg. F. temperature 
difference per in. thick, per hour at mean tem- 
perature below 100° F. 
TIGHT JOINTS—This unique advantage of Rock 
Cork is made possible by the fibrous nature of 
the material. 
STRUCTURALLY STRONG—Rock Cork may be 
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WITH THIS NEW 


RM DRESSING FLOOR HOIST 


You can move meat much 
faster, with less Jabor and at 
lower costs with the power- 
ful, speedy R & M heavy- 
duty dressing floor hoist. 
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This hoist is a special design 
perfected by R & M for use 
by packers. Supplied in 1200 
Ib. or 2000 Ib. capacities 
with pendent-rope or push- 
button control and a choice 








1200-2000 Ibs. capacity. 3 phase, 60 
gle, 110-550 volt A.C. Hoisting 
weed 40-60 ft. per minute. Lift 20 ft. 


MAIL THIS 
COUPON! 


of speeds. Every part is 
built for smooth operation 
and long life. Take it up 
with R & M today. 


ROBBINS « MYERS, Inc. 
Hoist & Crane Division, Springfield, Ohio 


Please send your folder No. AB900 describing 
Meat Packers’ Hoists. 


Name 
Company 
Street & No.. 
City & State 
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handled without danger of breakage. Yet, it may 
be sawed and worked with ease on the job. 
Rock Cork has proved successful through years 
of service. Many installations are still effective 
today even after 35 years’ use. For more facts, 
write for brochure DS-555, Johns-Manville, 22 
East 40th Street, New York 16, N. Y. 
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1943 Hog and Sheep Kill at 
Record High; Cattle Kill Off 








ESPITE the fact that the Decem- 
ber, 1943, slaughter of cattle, 
calves and sheep was below the 

November kill, the total livestock 
slaughter under federal inspection dur- 
ing the month reached a new high level 
as the marketward movement of hogs 
continued to establish new records. 
Slaughter totals of cattle, calves and 
sheep for the month ran 306,735 head 
lower than the November kill, but the 
increase in hog slaughter more than off- 
set this decline, running 595,065 head 
above the November figure. 


While cattle slaughter during Decem- 
ber showed a reduction from Novem- 
ber’s kill, it was the largest slaughter 
on record for the final month of the 
year. In December, a total of 1,190,853 
cattle was slaughtered under federal 
inspection, compared with 1,289,603 in 
November and 982,403 in December, 
1942. The previous record December 
slaughter was 1,160,000 head in 1918. 
During the 1943 a total of 11,717,141 
head of cattle was slaughtered in in- 
spected plants. This was below the all- 
time high annual slaughter established 
in 1942, when 12,347,369 head were 
slaughtered, and stands the third larg- 
est on record. 

With the increase in hog marketings 
reaching new levels some difficult mo- 
ments were experienced at the various 
markets, where supplies have been of 
such huge proportions that packers 
were unable to kill each day’s offerings, 
resulting in a pile-up of hogs. This 
condition created the necessity for em- 
bargoes at some markets, while the per- 
mit plan of marketing was resorted to 





at other packing centers. Packers con- 
tinued to experience a severe labor 
shortage, which further contributed to 
the confusion. 


Meanwhile, stockyards operators also 
were meeting with difficulties, of which 
the most severe was a manpower short- 
age. Hogs and other livestock arriving 
by rail, as well as those received by 
truck, were slow to be unloaded, as 
there was insufficient help on hand to 
handle them properly. 


Hog slaughter during December at 
7,566,817 head showed an eight per cent 
gain over the November kill and a ten 
per cent increase over the December, 
1942, kill. In November the slaughter 
totaled 6,971,752 head; in December, 
1942, the total was 6,777,890 head. The 
total hog slaughter under federal in- 
spection for 1943 amounted to 63,431,- 
430 head, a new all-time record slaugh- 
ter for any one year. The previous 
record year’s kill was established in 
1942, when hog slaughter for 12 months 
amounted to 53,896,881 head. 


For the past two months sheep 
slaughter under federal inspection has 
been declining. Despite this trend, the 
total kill for 1943 was the largest on 
record, numbering 23,362,798 head com- 
pared with the 1942 total of 21,624,689 
head. In December a total of 2,257,936 
head of sheep was slaughtered under 
federal inspection, compared with 
2,369,955 in November and 2,174,601 in 
December, 1942. With sheep raisers in 
the West experiencing a shortage of la- 
bor and also lacking ammunition with 
which to control predatory animals, a 
reduction in the size of flocks was the 


i 


only answer; as a result, there Was 3 
sizable marketing of ewes during the 
past year. This action will be reflects 
in the 1944 lamb crop, which is expected 
to be below the 1943 total. 


The following table shows slaughter 
of livestock, under federal inspection, by 
months in 1948, and yearly totals: _ 


1943 KILL BY MONTHS 








Cattle Hogs Shees 
SROEEET  scccescia 927,500 5,430,909 11a 
February ........ 853,912 4,335,306 1,498 
PE: Scboaks naan 922,566 4,661,162 1.49505 
BEE scsccccveses 796,310 4,462,705 1.451am 
ME cscvcncecedsi 774,474 5,357,261 1620 
BD aacensoceves 707,905 5,649,942 1 iegen 
DT -<5<é0aagqaeee 844,992 5,426,963 1,951.68 
BEE cccccvecce 988,472 4,464,437 2.26857 
September ....... 1,146,020 4,173,978 2453q 
ED wiescuvene 1,274,534 4,930,198 2.63399 
November 2.2.00 1,289,603 6,971,752 2.36005 
December ........1,190,853 7,566,817 2.257q% 

Totals: 

BG oncecececane 11,717,141 63,431,430 23,360,1% 
1942 ............12,347,369 53,896,881 21,0400 
DE: dataes enews 10,945,906 46,519,757 18,1245 
SEED vevncvecuren 9,756,130 50,397,861 17,3510 
DD dkbecodsamee 9,446,303 41,367,825 17,20 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Food Distribution Administration.) 
Des Moines, Ia., January 13.—At the 
19 concentration yards and 11 packing 
plants in Iowa and Minnesota, barrows 
and gilts sold steady; sows were 10@ 
15c lower than the close of last week. 


Hogs, good to choice: 


MITE, oicasenescsakcnsronaeeas 13.10@18.9 

SIOGED OD. 000 0cctideccccenceseuas 12.15@18.0 
Sows: 

SRGID Dy oc ccsnecevcconssenasetal $11.25@119 

NEN. -c0424ch;4eaeeskucnaial 11.25@11.9 

400-550 Ib. oo. e ee cc eee eeeeeee eee 1100@IL 


Receipts of hogs at Corn Belt mar- 
kets for the week ended January 13: 





This Last 

week week 
Friday, Jan. 7......0ccecceoee 52,900 46,400 
Saturday, Jan. 8.........+++- on 
Monday, Jan. 10 4 
Tuesday, Jan. 11 oe 
Wednesday, Jan. P --. 50,8 53 900 
Thursday, Jan. 13...........-- 52,600 53, 





CONVERT THOSE 


For profitable livestock buying, come to K-M 


INTO U. S. WAR BONDS/ 








EXTRA PROFITS 





FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 





SIOUX CITY, IOWA 


INDIANAPOLIS, IND. MONTGOMERY, ALA 
OMAHA, NEB. 


DETROIT, MICH. 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 





_ 





LOUISVILLE, KY. 














NASHVILLE, TENN. 











KENNETT-MURRAY 


Ves Troc K er tnG 


SE€ RQ VI C8 











FRANK R. JACKLE 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


Broker 
Offerings Wanted of: 


New York City 





———— 








Total: | 
4.951 sh 


Amour 2 
swift & 
Hunter F 
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511.25@11.9 
11.25@11.0 
11.00@11.1 


Belt mar- 


pACKERS' PURCHASES 


of livestock by packers at principal 
for the week ending Saturday, January 8, 
se reported to The National Provisioner: 


CHICAGO 
and Company, 21,744 hogs; Swift & Com- 
2,005 hogs; Wilson & Co., 5,826 hogs; West- 
may scking Co., Inc., 5, hogs; Agar Packing 
te. 6915 hogs; Shippers, 17,402 hogs; Others, 
ies 


99,072 hogs. 
Total: 26,591 eattle; 4,138 calves; 81,440 hogs; 


uM6 sheeP. = KANSAS CITY 

Cattle Calves Hogs 
5,311 7 20,379 
3, 11,234 
20,352 
14,122 


Sheep 
and Company. 


"B15 
...23,541 2,863 66,603 32,881 
OMAHA 
Cattle and 
Calves 


Oe 


Hogs Sheep 
jrnour and Company 30,834 13,052 
(oiaby Pkg. Co 4,42 y 9,784 
fwift & Company “ 2 15,395 

& © 2 


“Cattle and calves: Eagle Pkg. Co., 25; Greater 
(maha Pkg. Co., 174; Geo. Hoffmann, 78; Kroger 
Pig. Co., 1,215; Rothschild & Sons, 254; John 
Roth, 229; South Omaha Pkg. Co., 671; Nebraska 


Co., 640. 
Total: 20,285 cattle and calves; 94,055 hogs and 


= EAST 8ST. LOUIS 
Cattle Calves Hogs 
jmour and Company. 3,419 1,785 21,194 3,784 
. 3,927 2,650 512 3,444 
2,017 eeee 332 846 


Sheep 


Sieloff Pkg. Co ane —e 
Sinacecccevcce Speen 55 2,227 
Shippers . 5,939 1,863 23,075 
18,061 6,353 77,178 
SIOUX CITY 

Cattle Calves Hogs 
Cudahy Pkg. Co 4,724 116 «1,765 
Armour and Company. 4,353 18 24,065 9,036 
swift & Company.... 3,077 112 14,841 7,890 
Others 314 eens 38 264 
6,839 5,197 590 


1,361 
150 


9,585 


Sheep 
6,709 


seceeses 19,307 


8T. JOSEPH 
Cattle Calves 
Swift & Company.... 3,553 553 
Amour and Company. 4,140 963 
ME ecccsccccdcccs Byte 60 


246 45,906 24,489 


Hogs Sheep 
31,839 15,443 
22,887 4,230 
8,290 1,299 
Total ............-10,479 1,576 63,016 10,972 
A. including 174 cattle and 1,665 hogs bought 


OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

2,263 1,094 6,737 801 

1,750 1,255 8 691 
399 >see we 


4,412 2,349 14,479 

Not including 15,019 hogs bought direct. 
WICHITA 

Cattle Calves Hogs 

376 12,233 


Armour and Company. 
Vikon & Co 


1,492 


Sheep 
2,627 
‘as ie 

832 

121 

; 779 
3,964 376 14,039 

FT. WORTH 

Cattle Calves Hogs 
imour and Company. 2,092 1,813 4,625 
Wit & Company.... 2510 1.741 5.265 
hers 526 28 1,643 


Sheep 
5,933 
8,034 

5,128 3,582 11,533 

DENVER 

Cattle Calves Hogs Sheep 
128 7,569 5,373 
147 10,488 2,522 
97 4.050 2,744 
97 2,586 434 


11,073 


13,967 


6,579 469 24,693 
CINCINNATI 
Cattle Calves Hogs Sheep 
SW.Gall& Sons... .... .... ee 

n’s Sons Co... 

Packing Co... 27 

E. Meyer Pkg. Co. 

F. Schroth P. Co. at 
.F. Stegner Co. . 349 
A 690 


265 


3,256 1,304 
863 cattle, 1 calf 


“27 “138 
4,331 1,395 
22,600 1,845 
and 3,723 hogs 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, January 13, 1944, reported 
by U. S. Dept. of Agriculture, Food Distribution Administration: 


Hogs (soft & oily not quoted): 


BARROWS AND GILTS: 
Good and 
120-140 
140-160 
160-180 
180-200 
200-220 
220-240 
240-270 
270-300 
300-330 
330-360 
Medium: 
160-220 
SOWS: 
Good and 
270-300 
300-330 
330-360 
60-400 
Good: 
400-450 
450-550 
Medium: 
250-550 


$10.00@11.50 
11.00@12.40 
12.00@ 12.85 
12.60@13.75 
13.75 only 
13.75 only 
13.75 only 
13.75 only 
12.7 5 


fo 
12.40@ 12.80 


$10. 
11. 
12. 


13. 
13. 
12. 
12. 


11.00@ 13.00 11. 


12.15@12.25 
12.10@12.15 
2.00@ 12.10 
-20@ 12.00 


11. 
11. 


11. 


.85@ 11.90 
-75@ 11.90 


11. 
11. 


10,00@11.25 


Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 
700- 900 Ibs. 15.50@ 16.5 
900-1100 Ibs. ......... 15.75@16. 
1100-1300 Ibs. .. -.+- 15.75@17. 
1300-1500 Ibs. 15.75@17. 
STEERS, Good: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 
STEERS, Medium: 
700-1100 Ibs. 
1100-1300 Ibs. 
STEERS, Common: 
700-1100 Ibs. 
HEIFERS, Choice: 
600- 800 Ibs. 
800-1000 Ibs. 
HEIFERS, Good: 
600- 800 Ibs. 
800-1000 Ibs. 
HEIFERS, Medium: 
500- 900 Ibs. 
HEIFERS, Common: 
500- 900 Ibs. 
COWS, All Weights: 
Good 


-50@ 15.5) 
3.75@15.7 
13.75@15.7! 
13.75@15.75 


11.25@13.7: 
11.50@13.7: 


9.50@11. 


15.25@ 16.22 
15.50@ 16.2: 


13.50@15.2 
13.50@15.5 


10.50@13.! 10. 


8.50@ 10.2 9 


11.00@12.:! 10. 
BEOGRMR ccccccccese 9.00@11. 8. 
Cutter and common. . 6.75@ 9. 7. 
Canner 5. 

BULLS (Yigs. Excl.), All Weights: 

Beef, good 11.25@12.2: 10. 
Sausage, 10.50@11. 10. 
Sausage, 9.2 . Oe 9. 
Sausage, cutter & com.. 8. I 7. 


VEALERS, All Weights: 


Good and choice 


. 13.50@15.00 
Common and medium... 


9.00@ 13.50 
5.00@ 9.00 
CALVES, 500 Ibs. down: 
Good and choice........ 10.50@12.00 
Common and medium... 8.25@10.50 
Cull 7.25@ 8.25 


Slaughter Lambs and Sheep:' 


LAMBS: . 
Good and choice* 
Medium and good* 
Common 

YLG. WETHERS: 
Good and choice* 
Medium and good* 

EWES: 

Good and 
Common and 


5.25@15.60 14. 
13.50@15.00 12 
11.00@13.25 10. 


13.00@13.75 
11.50@12.75 


choice* 6. 
medium... 6.50@ 7.50 5. 


13. 


CHICAGO NAT. STK. YDS. 


50@ 11.50 
50@ 12.50 
50@13.15 


12.90@13.70 


70 only 


13.70 only 


70 only 
70 only 
50@ 13.70 
00@ 12.0 


00@ 13.15 


60@ 11.65 
60@ 11.65 


11.60@ 11.65 


60@ 11.65 


60@ 11.65 
60@ 11.65 


.75@11.60 


-T5@ 16.00 
5.00@16.00 
5.25@ 16.00 
5.254 16.00 


3.50@15. 


-25@ 13.25 
.10@ 13.50 


9.50@11. 


50@15.! 
.50@15.! 


2.50@14. 
2.50@14. 


i0@12. 


00@ 10.5 


50@11. 
50@ 10. 
0@ 8 
50@ 7 


50@11. 
50@11.2% 
00@10.f 
50@ 9. 


.15@15. 
.00@ 13.7? 
.00@11. 


.50@12 
50@10.! 
00@ 8:! 


W@15 
50@14 
00@ 12.: 


25@ 7.25 
0@ 6.25 


OMAHA KANS. CITY 


.75@12.50 


0G 11.75 
.50@11.75 
.50@11.75 
.50 only 


-50 only 
-40@ 11.50 


-75@11.40 


14.75@16.00 
15.00@16.15 
15.00@ 16.22 
15.00@ 16.2: 


13.00@14.7: 

13.25@15. 
3.25@ 15. 

13.25@15. 


11.00@13.25 
11.25@13.2! 


9.25@11. 


13.75@15.00 
14.00@15.25 


.0@ 14. 
-T59@ 14. 


-25@ 12.7: 
-25@ 10.25 


50@12.25 
50@ 10.! 


10.50@11.25 
10.25@ 10.7: 
9.00@10.25 
7.00@ 9. 


12.00@14.! 
8.00@12. 
6.530@ 8. 


10.00@ 12. 
7.50@10 
6.00@ 7.5 


14.50@15 
13.00@ 14.25 
11.00@ 12. 


7.00@ 7.50 
5.50@ 6.75 


3 

3.50 only 
-5O only 

3.50 only 


2.60@ 13.50 
2.40@ 12.65 


25@ 13.00 


11. 
11.40@11. 
11 
11.35@11. 


35@11 
-25@11. 


00@11. 


.00@15.! 


12 
12 
8 
13 


11.00@ 13.00 
11.00@13.00 


9.50@11.00 


50@15 


3.75@15.! 


00@ 13 


2.00@ 13.7: 


25@ 12. 


25@10.: 


-T5@11.7! 


25@ 10 
23@ 9 


00@ 7.2: 


-TH@1ILS 


50@ 


12.50@14.00 
8.00@12.! 


6.00@ 8. 


10.50@12.! 
8.00@10.° 


6.00@ 8 


5.75@ 6.75 


40@11.5 


40@11.! 


.00@14.25 


8T. PAUL 


$10.50@11.50 
5@12.50 
12.50@13.45 
13.45 only 
3.45 only 
.45 only 
3.45 only 
2.50@ 13.45 
2.25@12.40 


.00@ 13.25 


00 only 
.50 only 
.50 only 
.50 only 


.40 only 
.40 only 


.00@ 11.35 


5.00@ 16.00 
; @16.25 
£ @ 16.23 
5.25@ 16.25 


-15@ 


5@15. 
5@15. 
5@15. 
5 3.75@15. 


25 


-00@ 13.75 
11.00@13.75 


9.25@11.00 


.50@15.75 
-50@ 15.75 


.50@14.50 
2.50@ 14.50 


10.00@12.5 
8.50@ 10.00 


0.25@11.75 
-0@ 10.25 
W0@ 8.50 
5.50@ 6.50 


10.00@ 11.00 
9.75@ 10.50 
9.00@ 9.75 
7.50@ 9.00 


13.00@ 14.50 
8.00@ 13.00 
6.00@ 8.00 


11.00@ 12.50 
8.00@11.00 
6.00@ 


14.25@ 14.75 
12.25@ 14.00 
10.00@ 12.00 


12.2513.00 
75@12.00 


6.75@ 7.50 
5.75@ 6.50 


1Quotations on wooled stock based on animals of current seasonal market weights and wool growth. 
*Quotations on slaughter lambs and yearlings of good and choice and of medium and good grades, and 
on ewes of good and choice grades, as combined, represent lots averaging within the top half of the 
good and the top half of the medium grades, respectively. 





8ST. PAUL 

Cattle Calves Hogs 
8,848 33,957 
1,422 
5,282 
1,561 


12,113 


Sheep 
Armour and Company. 
Cudahy Pkg. Co 

Swift & Company.... 5 
Others S 


Total 


56,019 


89,976 31,922 
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Cattle 
Hogs 


Sheep .. 


TOTAL PACKERS’ PURCHASES 


Week 
ended 
Jan. 8 


Prev. 
week 
124,025 
469,565 
156,939 
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SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended January 8, 1944. 


CATTLE 
Week Cor 
ended Prev week, 
Jan. 8 week 1 
ED. ceweduwvedeeds + 26,591 21,487 24,27 
Kansas City ........ «+++ 17,012 16,679 19,349 
DE iadsabcsdecnndde 16,569 16,815 © 18,650 
Bast St. Louis........... 13,289 12,376 11,998 
i MD autbviterssaende 10,365 9,297 7,887 
Sioux city eersevesreeees 9,689 8,177 9,679 
DS  crdicnachoveein 4,340 2,674 5,575 
Philadelphia dra dareccece 2,242 1,812 2,015 
Indianapolis ............ 2,660 1,934 1,962 
New York & Jersey City. 9,284 8,882 8,869 
Oklahoma City 6,761 4,583 7,905 
Cincinnati ....... ae 3,228 5,169 
BSP. socccce 7,822 4,445 
Pi BOE ccccce 11,007 10,317 
Milwaukee 2,306 3,099 








BEE coccccceccccccces > 129,029 141,190 





RS ncvéckecns eesece 146,347 182,207 122,238 
Kansan oy eevee +» 87,016 68,5: 72,341 
eecesee 79, 73,837 79,985 
Bast ‘St * Louis 104,149 82,771 89,188 
St. Joseph .. 58,7 41,478 32,639 
sed ‘olty ee 56,871 54,776 56,125 
Wie 13,260 8,218 14,741 
Philadelphia 16,159 14,295 


Indianapolis ............ 28,427 19,460 26,749 
New York & Jersey City. 55,325 51,741 51,962 
Oklahoma City — 


° . 21,260 
Cincinnati ..... 15,698 
DT skdevackeonvecton 1 15,619 
DE aneseswesoaenesed 70,471 





DT. acetdevencetda 8 12,331 


TUE ccesescccecccceve 826,277 703,139 695,927 


*Includes National Stockyards, East St. Louis, 
Tll., and St. Louis, Mo. 

















Chicagot_ ...... 
Kansas City 
BEE Ghvcapresooudives 
Bast St. Louis 
SMD uvesceseessecs 
DE tia csceceecces 
Pt seheeedodcvecued 
Philadelphia 
Indianapolis 1,265 1,669 3,418 
New York & Jersey City. 61,242 53,660 54,768 
Oklahoma City .......... 1,492 1,085 2,654 
EE > desihneoens ons 427 42 1,997 
Dt ‘vébetceagacees ees 10,311 12,736 9,534 
DEL, vov.ccvocscveeses 31,922 18,067 22,032 
PEO wcccncescoose + 2,087 1,319 +966 
TE, cdeccesuncnce +++-275,050 224,160 262,093 


tNot including directs. 





RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended January 8. 


At 20 markets: Cattle Hogs Sheep 
Week ended Jan. 8...... 258,000 842,000 317,000 
Previous week .......... 187,000 659,000 242,000 
DT  wsbacesudsecees 247,000 685,000 323,000 
MD 400un 6esnennanesaed 256,000 708,000 300,000 
BOER esncceces eve neconcne 214,000 537,000 272,000 

At 11 markets: Hogs 
ME oss ctissotescicesccenbal 719,000 
TE nabs ied ensesecsenscineeeen 569,000 
DTD: Shitentennes sheoeececbiuns-<vanied 565,000 
bith peewkanes tev hshressee ge sawertesee 621,000 
DD aaa kengdetudedssteden cacdunsevessad 456,000 

At 7 markets: Cattle Hogs Sheep 
Week ended Jan. 8...... 195,000 666,000 251,000 
Previous week .......... 137,000 507,000 000 

at GP scndcccascussees 179,000 500,000 247,000 
94 re EI era 186,000 558,000 211,000 
GEE bons tccucevescseses 144,000 393,000 189,000 





SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at eight southern packing plants located 
at Albany, Columbus, Moultrie, Thomas- 
ville, and Tifton, Ga.; Dothan, Ala.; 
Jacksonville and Tallahassee, Fla., week 
ended January 8: 

Cattle Calves Hogs 
Week — penned 8 2,778 1,087 35,724 


Last wee ,824 726 15,7638 
GSE Sntmesvecseecess 078 634 81,631 
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MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8S. Department of Agriculture, Food Distribution Administration.) 
WESTERN DRESSED MEATS 










one plan 
por 


NEW YORE PHILA, 














STEERS, carcass Week ending January 8, 1944............. 4,089 1,240 a : “ 
I I gn cand cs an cueescnesa 4,040 1,468 120 
Se OE ee, ccteccndecdenbpes 6,168 1,024 a id of 1 
COWS, carcass Week ending January 8, 1944............. 2,184 1,844 La the’ 
EE ccnon suheescndretersne eee 2,584 1,876 Lg Be! om Pag’ 
Se PW oc ctedcccaceccveceoes 1,549 1,513 L™ lard r 
BULLS, carcass Week ending January 8, 1944............. 399 82 a to 120 ho 
EE NED Acndiuvuds caWencendeb se basos 453 67 2 meet 
Sy EN Oc cccicdccciccacdecce 110 92 r id cant 
VEAL, carcass Week ending January 8, 1944............. 8,763 863 y ” 
| Nl Eee a EE a ieee a 6,045 770 wm u—Is 
Ce TN PON Boa ciicensvcsccccccacs 7,748 320 2 or be 1 
LAMB, carcass Week ending January 8, 1944............. 35,904 7,007 tom me Yes. 7 
— 2 Ee eee 33,389 9,581 2m cutting | 
Ne WE OU cvcncavedsecconskece 22,234 6,973 i] old on 
MUTTON, carcass Week ending January 8, 1944............. 2,465 176 4 bein 
Week previous covsece 8,047 144 m 
ee SO SE OO cbcecccediescccecs 2,392 132 7] 
PORK CUTS, Ibs. Week ending January 8, 1944............. 2,568,023 372,632 40.04 
WOE PURTERED cccccvcccccccescccccccess 2,856,231 307,897 245.4 
Same week year AG0......0.00---eeeceees 748,156 274,232 be J 
BEEF CUTS, Ibs. Week ending January 8, 1944............. eee: 
WE IE bh apadeceuccendcecececcesée S0R tie wise 
ee Wee SO TE. pt. cescededsnnateses fk errr ae 
LOCAL SLAUGHTERS 
CATTLE, head Week ending January 8, 1944............. 9,417 2,242 
We PD cecesscvcceweesencesicosse 8,882 1,812 
ee Se ND BOR cadcdcccctsccscceune 10,734 36a —<“i—‘“‘C 
CALVES, head Week ending January 8, 1944............. 7,771 ee 0 06©=6lle 
WOO GURNEE ccccccccccsccecsacsectcs , 8,456 i U0UCtCé«e 
Same week year AG0.......ccceceeesess 11,476 1 0Cté‘“ See 
HOGS, head Week ending January 8, 1944............. 62,509 16,159 
WO BED ecsccccccccccescceces loa 14,295 
Same week year AG0........sceeecceeeees 49,004 14,580 
SHEEP, head Week ending January 8, 1944............. 63,485 2,977 
TE ED. diicds conccctccéaparccanene 53,660 ft ae 
ee SD NOD GR cccccccccetesseassss 55,410 ..oact—“(‘é«i 


Country dressed product at New York totaled 5,490 veal, 52 hogs and 85 lambs. Previous wet 
8,271 veal, 162 hogs and 91 lambs in addition to that shown above. 








CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods. 





+RECEIPTS 

Cattle Calves Hogs Sheep 
Bri., Jam. Toccccccece 2,650 472 18,525 38,901 
Sat., Jan. 8.......... 78 10,260 1,11 
Mon., Jan. 10........ 22,270 1,129 53,445 12,901 
Tues., Jan. 11....... 9,891 1,394 33,065 9,078 
Wed., Jan. 12........14,002 861 19,147 7,789 
Thurs., Jan. 13...... 5,000 800 22,000 10, 
*Week so far........50,661 4,123 127,657 40,979 
Week ago ........ ..-43,555 3,921 137,146 47,899 
ZORP OOD cocccccceces 42,754 3,171 112,761 x 
Two years ago..... --46,887 5,370 133,062 34,950 


*Including 520 cattle, 11 calves, 40,032 hogs 
and 9,369 sheep direct to packers. 








SHIPMENTS 

Cattle Calves Hogs Sheep 
aS SS eee 792 110 =—:1,588 424 
Bat., Jam. B..cccccecce 4 19 1 TTT 
Mon., Jan. 10........ . 126 2,453 1,376 
Tues., Jan. 11 182 422 133 
Wed., Jan. 12........ 165 ae” | 
Thurs., Jan. 13 100 3,000 1,000 
Week's total ........ 408 


Prev. week .... e 503 ‘ 
Year ago ..... ° 791 17,507 4,749 
Two years ago. 738 12,037 5,683 
TtJANUARY RECEIPTS COMPARED 
1944 1943 Gain Loss 





Cattle .....ceees 97,387 83,492 13,895 ..... 
Calves ......+4. 8,555 6,357 Ss eee 
HOGS .cceseseees 294,450 226,705 67,745 ..... 
Sheep  .ncssesess 93,890 81,848 12,042 ..... 


t An receipts include directs. 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, January 13: 


Week ended Prev. 








January 13 week 

Packers’ purchases .......... 92,705 71,896 
Shippers’ purchases .......... 7,252 18,749 
TOES cocccvcscveccecccccces 99,957 90,645 


WEEKLY INSPECTED KILL 


Slaughter of all classes of livestock 
under federal inspection at the 27 se 
lected centers during the week ended 
January 7 showed a gain over the pre 
ceding week which was shortened by a § 5y « 
holiday. While calf and hog slaughter +. 
during the week was larger than the ar 
corresponding week a year earlier, cat- 9 "e™ 
tle and sheep kill during the period JP 
showed a reduction from 1943. 


Cattle Calves Hogs Sheep 
New York area’. 9,284 7,695 55,825 61,22 
Phila. & Balt... 3,503 622 38,435 1,508 


Ohio-Indiana oun eos kal 
group 2, y 

Chicago* . ‘ 6,432 146,347 51,8 
St. Louis area 13,289 7,182 104,149 
Kansas City .... 17,012 4,054 87,016 
Southwest sroup* 18,792 10,395 96,920 
Omaha*® ... P 16,569 1,151 79,508 , 
St Pa aw 9,689 412 56,871 a 
St. Pau 8. ‘ 

ceveds . 20,512 26,234 176,792 
am 4 Iowa & 
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So. Minn.* ... 14,149 5,515 240,087 
Detal cicccece 155,744 72,243 1,136,965 
Total 





prev. week....150,068 56,820 1,045,031 
Total year ago. - 162,245 a ‘679 1, 041,165 


1Includes New York, Newark, and Jersey © 
*Includes i. ~ and Cleveland, Chie, and 
dianapolis, Ind ncludes urn, 5 
St. Louis National Stockyards and East St. 
Ill., and St. Louis, Mo. ‘Includes So. St. 
Wichita, Oklahoma City, and Ft. Worth. o ad 
Lincoln, Nebr. mee | a rot. 
and Newport, Minn., an adison 
Wise. "Includes Albert Lea and Austin, 
and Cedar Rapids, Des Moines, Ft. 
City, Marshalltown, Ottumwa, Storm 
Waterloo, Iowa. ‘a 

Packing plants included in above 
slaughtered approximately the following 
ages of total slaughter under Federal Mea om pe 
tion during 1942: Cattle 72%, Calves 10%, 
74%, Sheep and Lambs 80%. 
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Making Better Lard 
(Continued from page 13.) 


t tests were run on lard made 
k carcasses held about 18 to 24 
vg and similar carcasses held for 96 
i» 120 hours. The average free fatty 
ids of the lard commercially rendered 
these carcasses is shown in Chart 

om page 13. 

lard rendered from carcasses held 96 
4» 120 hours or longer will probably fail 
met the Institute standard of 0.5 
yer cent on free fatty acids, 

i—Is it desirable that the cutting 
oor be refrigerated? 

Yes. The trend is toward refrigerated 
atting floors. As new plants are built 
old ones remodeled, the cutting floors 
being refrigerated. The tempera- 
ture on a refrigerated cutting floor will 

bly be between 50 and 70 degs. F. 
Between 55 and 65 degs. F. is probably 
te most desirable range. At these tem- 

iseratures, little deterioration takes 
z  pcein cutting fats unless they are held 
too long. 
122—How about cuttings floors that 
are not refrigerated? 
When no refrigeration is provided on 
pork cutting and trimming floors, even 
greater care must be taken with the 
ts, The high temperatures that pre- 
il, especially in the summer, may cause 
ypreciable deterioration in the fats. 
High temperatures always pep up en- 





a.) 


one plan 






















BES can BEE wee ann BEE a 


13—How should the trimmed fats be 
ndled? 
Fat- trimmings should never be per- 
ed to pile up and remain on the cut- 
ing floor for any length of time. If 
are to be skinned, that should be 
KILL immediately, and the fats sent to 
le rendering department as soon as 


he ible, where they must be rendered 
4 ended Fe” t delay. 

+ the pre § How can this be done? 

ened bya  4y chutes, traveling buckets, or 


slaughter Hts. If trucks are used, as soon as 
are filled, they should be taken to 
rendering department and emptied 
to the rendering tank and the fat 
d immediately. 


That sounds good, but if the fats 


rlier, cat- 
he period 









can be rendered, where should they be 
held? 

In a condition like this, the fats should 
be given the benefit of the lowest tem- 
perature available. There may be an 
empty adjacent hog cooler, with temper- 
atures possibly about 28-32 degs. F.; or 
an adjacent dry curing cellar about 36- 
88 degs. F.; or a shipping cooler around 
84-36 degs. F. Any of these coolers 
would be satisfactory holding places 
when it is necessary to accumulate fats 
for a tankload. However, the best meth- 
od is to render these fats as quickly as 
possiblee NEVER HOLD FATS IN 
HOT RENDERING ROOM! 


16.—Suppose cutting fats cannot be 
rendered the same day they are trimmed, 
how should they be held? 

Holding fats is poor practice, but if 
cutting fats must be held overnight, they 
should be stored in a freezer or in the 
best cooler available. They should be 
put in there as soon as possible after 
cutting, before they have a chance to 
warm up. 


17.—How soon should rendering start 
after charging of the tank has been fin- 
ished? 

Rendering should begin as soon as the 
tank is charged. Because the rendering 
department is always warmer than the 
cutting room, it is poor practice to dump 
cold cutting fats into a tank and hold 
them there for hours without rendering. 
(Rendering will be discussed in articles 
3 and 4). 

18.—If one tank will hold all of the 
killing and cutting fats produced in a 
day’s operation, which should be put 
into the tank first? 

The killing fat. 


19.—What care should be taken of 
cutting and trimming floor equipment? 

Cutting tables, trucks, chutes, and 
other equipment should be thoroughly 
washed. Wooden cutting boards should 
be removable. When cleaning they 
should be removed from the tables and 
thoroughly scrubbed on all sides. They 
should then be sprayed with or dipped 
into a % of 1 per cent solution of sodium 
hypochlorite. Stationary wooden top 
tables are not recommended because 


20.—How can the results of improved 
handling be measured? 

By determining free fatty acids, sta- 
bility, and color of the rendered lard. 

The third “Making Better Lard” arti- 
cle will be on the steam method of 
rendering lard. 


TEST NEW ANTIOXIDANT 


A new extract, nordihydroguaiaretic 
acid, called NDGA for general use, a 
revolutionary substance which protects 
animal fats such as lard and butter 
against becoming rancid, has recently 
been discovered by University of Minne- 
sota scientists sponsored by Geo. A. 
Hormel & Co. under the company’s 
foundation arrangement there. 

The committee directing Hormel 
foundation work, of which Dean S. C. 
Lind of the institute of technology is 
chairman and Dr. H. O. Halvorson sec- 
retary, immediately initiated further re- 
search to perfect the substance and de- 
velop a commercial extraction method. 

Nordihydroguaiaretic acid may be 
added as a preservative to lard or ren- 
dered pork fat produced in federally in- 
spected plants in a quantity not exceed- 
ing Yoo of 1 per cent, according to 
Meat Inspection Memorandum 25, is- 
sued recently by the Food Distribution 
Administration. When the preservative 
is used, the statement “with not more 
than Yoo of 1 per cent nordihydro- 
guaiaretic acid added as a preservative” 
shall appear on the label in direct con- 
nection with the term “lard” or “ren- 
dered pork fat,” as the case may be. 





KROGER "43 SALES UP 











Sales of the Kroger Grocery & Bak- 
ing Co. for its fiscal year of 52 weeks in 
1943 totaled $421,648,649, an increase of 
eight per cent over sales of $388,847,338 
for 1942. 

Sales during the thirteenth four-week 
period ended January 1, 1944, totaled 
$32,922,985, which represented almost 
identical average weekly sales in com- 





"gs Sheep they cannot be satisfactorily cleaned parison with the thirteenth period of 
825 138 st wait several hours before they and sterilized. 1942. 
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rE. CASING HOUSE 
Bratn. Levis, Co., inc. 









LONDON 
WELLINGTON 


CREATORS - 





PREFERRED 
PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 


DANIELS MANUFACTURING CO. 
RHINELANDER, WISCONSIN 


DESIGNERS - 


MULTICOLOR PRINTERS 













Men Wanted 


Plants Wanted 


CLASSIFIED ADVERTISEMENTS 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT wity 








advertisements 7. 
inch. 10% non Fac pet 


Position Wanted 








































ods, etc. 








executive ability. 





ACCOUNTING EXECUTIVE 


This is an excellent opportunity for a 
man with an aggressive personality and genuine 


VISIONER, 407 8. Dearborn St., 





packinghouse ac- 


PARTY interested in purchasing small or medium 


THE NATIONAL PRO- 
Chicago 5, Ill. 





countant, graduate, draft exempt, preferably 40- size packing house in middle west with govern- 
45, tax background, familiar with OPA regula- ment inspection. W-523, 

tions, etc., able to act as controller for eastern VISIONER, 407 8. Dearborn St., 

packer doing ten million annually. Must have 

good knowledge of all packinghouse operations; 

able to install up-to-date cost accounting meth- Plants for Sale 


















like for this 
a Good location. 
No competition 
















Arkansas. 








A WELL ESTABLISHED 
manufacturing only high grade products needs a 
good sausage maker aad plant 
man to become half 


produc Write 
BCROGGIN PRODUCTS COMPANY, Little Rock, 


>: 7 - RO. SMALL 
W849, THE NATIONAL PRO- | Citic, lambs and veal, 
- : items and cured meats. 

small sausage plant of the 


manager. Would able. Have 
owner in the cessfully. Reason for 
Can sell all you can W-554, 


for particulars. Dearborn St., 


modern meat packing plant, 


killing hogs, 
Manufacturing sausage 
Located in Idaho, in one 


richest agricultural sections of the country 
with an abundance of all types of livestock avail- 
been operating past seven years suc- 


selling, other interests. 


THE NATIONAL PROVISIONER, 407 8. 
Chicago 5, A 


Tl 





FOR SALE: 





























SALESMAN for Chicago and vicinity 
Good opportunity for experienced man with 


to sell cas- 500 hogs weekly. 


date sausage kitchen with all 
never been used. Curing cooler and cellar. 


medium sized meat plant; capacity, 
Small freezing room, and up-to- 
new equipment, 


Reason 
W-555, THE NATIONAL 
Dearborn St., Chicago 5, 









































COMPANY, 








knowledge and experience in all operating depart- 
ments, and must have good knowledge of livestock. 
Send letter of full details to, JOHN WENZEL 
4300 Jacob Street, 


following to join old established concern. Salary > 

and commission for right party. All replies Wg “ors. 
strictly confidential. W-547, THE NATIONAL Wi ' . 
PROVISIONER, 407 S. Dearborn Street, Chicago 5, : 

Illinois. 

WANTED: Experienced plant superintendent for 

medium sized operation. Must have practical 


Equipment Wanted 





WANTED: 
ated bodies, 
Wheeling, W. Va. 


Chicago 5, Illinois. 









Must have 












Chicago 5, Ill. 


WANTED: Chief Engineer capable 
operations medium sized packinghouse in Chicago. 
thorough knowledge of 
and boiler room operations. 
Aw TIONAL PROVISIONER, 


1% ton trucks, 
in good condition. W 
TIONAL PROVISIONER, 407 S. Dearborn Street, 


insulated or refriger- 
-544, THE NA- 





of supervising WANTED: 
filler—six pock 
PROVISIONER, 
Ill. 


One M&S 


refrigerating 


W-557, THE NA- 407 S. 


ets. W-553, 


stainless steel 
THE NATIONAL 
Dearborn St., Chicago 5, 


or equal 








WANTED: 






and rump cattle. Steady 


Slaughterhouse 
good wages to man who can expertly 


or write UTICA MEAT CO., 











Pork and Beef kill floor. 
Ann Arbor, Mich. 











WANTED: Working Foreman to take charge of 
HOME PACKING CO., 


407 8S. Dearborn S8St., 
7 STEEL Storage Tanks; 5000 gal., 12,000 gal. 
<9 > “ and 18, gal. capacity. R. C. STA NHOPE, 
a ieeectiy split, Ade | INC., 60 B. 42nd St., New York, N. Y. 
work guaranteed. Wire 
Inc., Utica, N. Y 


Business Opportunities 


















BONDS FOR VICTORY! 


suitable equipment 
trucks and can 











give reliable references. 
THE NATIONAL PROVISIONER, 407 8S. Dearborn 
Street, Chicago 5, Illinois. 


MEAT PACKERS—ATTENTION: Small full line 
meat distributor and sausage manufacturer, lo- 
cated in Northern New Jersey, 
war enlargement desires connections with packers 
looking for distributors in this territory. 
including York 


planning for post- 


We have 
refrigerated 
Ww-546, 


SALESMAN available with large retail ang 


following in Newark, , provisions, 
meats, and canned goods. Commission of 
basis. References exchanged W-556, THE \i 
TIONAL PROVISIONER, 407 §. Dearborn | 


Chicago 5, Ill. 

SEVENTEEN years’ 
retail management, 
Capable of buying. 








experience in meat } 
branch house and car 
Draft classification $a 
Will go anywhere. Reasonable salary ey 
W-550, THE NATIONAL PROVISIONER, # ¢ 
Dearborn St., Chicago 5, Ill 


POSITION wanted as plant superintendent & 








perience covers beef and pork, by-products, 
Best references; draft exempt. W-551, = 
TIONAL PROVISIONER, 407 So Dearborn 


Chicago 5, Ill. 
ASSISTANT Plant Superintendent: Ten year 
perience supervision, time study, cost account 
wants position South or Central America, W.g 
THE NATIONAL PROVISIONER, 407 8. Dearhey 
t., Chicago 5, Ill. 








Equipment for Sale 
Used Hydraulic Equipment 


Hydraulic Tankage Press—600 ton capacity, 
by Hydraulic Press Mfg. Co. 

Motor driven Hydraulic Pressure Pump—<capaed 
200 gallons per hour. 

Intermediate Pressure Pump—piston type, cap 
ity 18 gallons per minute. Includes 15 HP m 
Intermediate Pressure Pump—piston type, caps 
ity 12 gallons per minute. Includes 10 HP ? 
Low Pressure Centrifugal Pump—capacity 18 wi 
lons per minute. Entire unit, including 5 
motor, mounted on cast iron base. 
Rauch Universal Pitching Machine. 
THE GLOBE COMPANY, 4000 So. Princeton Av. 
Chicago 9, Ill. 


MEAT PACKERS— ATTENTION 


FOR SALE: 3—Vertical Cookers or Dryers, 
x 410” high; 1—%15-CRE Mitts & Mere 
2—4x8 and 4x9 Lard Rolls: 75 large wood t 
No. 63-B Meat Grinder; rendering tanks; t 
dryers. Inspect our stock at 335 Doremus & 
Newark, N. J. Send us your inquiries. 
HAVE YOU FOR SALE? Consolidated P 
Co., Inc., 14-19 Park Row, New York City 


























“SEND FOR YOUR COPY OF MEAT PLANT REFRIGERATION 


AND AIR CONDITIONING” 

















JOBBERS: 





























e BUILD UP REPEATBUSINESSON.. 


Wasstt's Muwauxee BraunscHweicER 


WRITE: Sales Manager, P. O. Box 775 


HERE’S YOUR OPPORTUNITY TO 


COSTS NO MORE 


Milwaukee 1, WIS. 















Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 

















PORK PRODUCTS.— SINCE 1876 
The H. H. MEYER PACKING CO. 
Cincinnati, Ohio 





a 
———— 








Liberty 
Bell Brand 














a regular 


them. 





New Multiple Binder 


Simple as filing letters in an ordinary file. Looks like 
bound book. C 
stamped in gold. Priced at $1.75, postpaid. Send us 
your orders today. No key, nothing to ancorew. 
Slip in place and they stay there until you wan 


THE NATIONAL PROVISIONER pesrtorn 


A COMPLETE VOLUME 


of 26 issues of THE NATIONAL 

PROVISIONER can be easily filed 
for reference to items of trade infor- 
mation or trade statistics by putting 


them in our 









loth board cover and name 


Chicago 5, li. 
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PORK 
BACON 


VEAL 
SAUSAGE 
LARD * CANNED MEATS ¢ Sheep, hog and beef casings 


BEEF 
HAMS 


LAMB 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, $. D.; Topeka, Kansas 





































ike 


THE E. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY’’ 
HAMS AND BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 

NEW YORK PHILADELPHIA WASHINGTON BOSTON 
w. McAdams Clayton P.Lee P.G. Gray Co. 

= ha = 38 N. Delaware Ave. 1108 F. St.S.W. 148 State St. 





PHit ADELPHIA Bonevess Beer Co. 


223 Callowhill Street 
PHILADELPHIA 23, PA. 
Telephone MAR ket 0344 
RECEIVERS OF 


Straight & Mixed Carload Shipments 


BEEF ano PORK 





















| clots 


















Superior Packing Co. 
Quality 


Price Service 











St. Paul 








Chicago 








DRESSED BEEF 
BONELESS BEEF and VEAL 


Barrel Lets 





Rath 


from the Land O’Corn 


=a aaa aa~ vVePrPrpPrrrrr’?, 





BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 

















WESTON 


TRUCKING & FORWARDING CO. 


Specializing in Trucking 
Packinghouse Products 
Throughout New York 





ius 
ow. 
ant 





Metropolitan Area 











33 Gilchrist Street Jersey City, N. J. 





The Original Philadelphia Scrapple 


; ohnJ.Felin&.Co., tec. 


Pork and Beef Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 


4142-60 Germantown Ave., Philadelphia, Pa. 
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Advanced Engineering Corporation. .27 Johns-Manville Corp Stange, Wm. J., Co 
American Meat Institute 8,9 , Stecher-Traung Litho. Cor 
Kahn's, E., Cc g P 

Armour and Company ceo feo ea 2 Co oe en & ere Wks... 
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Cincinnati Cotton Products Co arlo Coil Co : , 
Corn Products Sales Co Master Electric Company Vitor Manutoctering Co 
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Cudahy Packing Co. McMurray, L. H Weisel & Co ; 
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sition’ Folder ee saubee Milprint Inc Weston Trucking & Forwarding Co,, ‘ 
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Dole Refrigerating Co 
Fearn Laboratories Niagara Blower Co 


Felin, John J., & Co., Inc Packers Commission Co The firms listed here are in part, 
Paterson Parchment Paper Co ship with you. The products 


Griffith Laboratories, Inc. . Philadelphia Boneless Beef Co = a ae -_ aa 


Hormel, Geo. & Co Preservaline Mfg. Co. help you do your work more eff 
Hunter Packing Co Rath Packing Company more economically and to help 


Hygrade Food Products Corp Robbins & Myers, Inc a ~~ oe you 


Industrial Gear Mfg. Co Schaefer, Willibald Co advertisements offer opportunities t 
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While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index. 











HORMEL 


GOOD FOOD ¥ 


Main Office and Packing Plant 
Austin, Minnesota 




















HUNTER PACKING COMPANY 
EAST ST. LOUIS, ILLINOIS 
BEEF - VEAL - PORK - LAMB 
HUNTERIZED SMOKED AND CANNED HAM 


NEW YORK OFFICE: 408 WEST 14th STREET, PAUL DAVIS, MGR. 
CONSULT US 


BEFORE BUYING S, Sa William G. Joyce 
OR SELLING g 


. & a Co. 


HYGRADE FOOD PRODUCTS CORP. | maaan 


30 Church Street, New York, N. Y. 
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